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- Staley's | 
SAUSAGE FLOUR 











JOHN E. SMITH’S SONS COMPANY 


Buffalo—50 Broadway 


BUFFALO STUFFERS 


The stuffing operation is frequently the danger point in sausage 
kitchen production. Leaky stuffers can create losses through meat 
spoilage, casing breakage and lost production time. 


Buffalo Stuffers are now equipped with an entirely new improved 
piston. It is guaranteed leakproof. No air can escape past the piston 
to cause spoilage. No meat can pass the piston and lodge in the bot- 
tom of the cylinder. Adjustments of the piston, when needed to com- 
pensate for normal wear, can be made easily without even removing 
the piston from the cylinder. 


Other features of Buffalo Stuffers which contribute to low operating 
cost are the simple, easily cleaned, noncorrosive, meat valves, the 
fast opening cover and arch assembly which swings freely in either 
direction for easy loading. The extra heavy safety ring at the top of 
the cylinder eliminates all danger of accidents. 


See a Buffalo Stuffer in actual operation and learn how you can 
reduce your costs by relying on the lifetime dependability that has 
made them the consistent choice of outstanding sausage makers. 


Dallas—612 Elm St. Chicago—11 Dexter Park Ave. Los Angeles—5131 Avalon Blvd. 
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LINK-BELT MMe 





CHAINS of PROMAL-MALLEABLE-STEEL 


@ There are intangible qualities in chains—values that the experienced chain-maker builds 
into his product. General observation may not reveal these qualities—superior perform- 
ance proves their presence... They belong to the art of chain-making, in which Link-Belt 
Company has been engaged for over 60 years. Today—throughout the world—Link-Belt 
conveying and power transmitting chains are accepted as the recognized standard. 
The Link-Belt line is complete. Stocks carried by our 
plants, warehouses, and jobbers. Catalog sent on 
request. 


LINK-BELT COMPANY 


The Leading M facturer of Equip t for Handling Materials 
and Transmitting Power 


INDIANAPOLIS CHICAGO PHILADELPHIA 
SAN FRANCISCO ATLANTA TORONTO 








Offices in Principal Cities 7302-1 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
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daily market transactions and 
prices on provisions, lard, tallows 
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hides, cottonseed oil, Chicago hog 
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service address The National Pro- 
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‘“‘BOSS”’ Cookers are in greater 
demand today than ever before. Because 
of their economical operation and low 
maintenance cost, they prove their 
worth when prices of cracklings and 
grease are down. 


On rising markets and when the 
demand for grease and cracklings 
requires maximum operation and quick 
results, “‘BOSS’’ Cookers meet the 
emergency and carry the additional 
burden with ease. 


In plants that have sufficient exhaust 
steam to operate the cooker, the motor 
driven outfit as shown is an ideal 
installation. 


For plants in which exhaust steam is 


824 Exchange Ave., U.S. Yards, 
Chicago, Il. 











“BOSS” FUSION-WELDED COOKERS 





not available, the engine driven outfits 
are desirable, as the steam used to drive 
the engine is also used to heat the cooker. 
This is an economical and highly satis- 
factory unit. 


“BOSS” Cookers may be used for 
rendering under high or low pressure. 
It is not necessary to hash the material 
with which the cooker is charged. We 
recommend the hashing, however, 
because of the obvious fact that material 
reduced to uniform size renders more 
evenly and thoroly, preventing scorch- 
ing of small pieces and under-cooking 
of the larger ones. Thoroly washing 
materials to be rendered, to remove all 
detrimental foreign matter, improves 
the quality of the finished products. 


“BOSS” ams 10 ave Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Corporation 


Mfr. “‘BOSS”’ Machines for Killing, 
Sausage Making, Rendering 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 


FACTORY: 
1972-2008 Central Ave. 
Cincinnati, Ohio 
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INCREASED SALES result from the modern 
method of packaging sausage in 
SYLPHCASE 3-0 Artificial Casings 


ag ae 


* oaggies SAUSAGES packaged in 
Quality Casings mean increased 
sales results. 
SYLPHCASE 3-C artificial casings 
have all the requisites of a satisfac- 


tory casing to accomplish this result: 


Thinner Wall 
Greater Strength 
100% Transparency 


Uniform Fixed Stuffing 
Capacity 





Each of these features is of great im- 
portance tothe sausage manufacturer. 

A sausage properly packaged has 
the approval of the retailer and also 
wins the acceptance of the con- 
suming trade. 


Constantly increasing sales of 





SYLPHCASE 3-C Casings attest 


their merit. A Quality Sausage in a Quality Casing of sausages by using SYLPHCASE 3-C Casings— 


must bring results. Bring the retailer and the with their transparent, firm, shiny surface gayly 
consumer back for more of your different brands printed with your brand name. 


*Reg. U.S. Pat. Off. 


TRADE x. 


REGISTERED 


Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 E. 42nd Street, New York Works: Fredericksburg, Va. 


Brancu Orrices: Attanta, Ga., 78 Marietta Street + Boston, Mass., 201 Devonshire St. * Cuicaco, Iut., 427 W. 
Randolph St. + Darras, Tex., 809 Santa Fe Bldg. + Puita., Pa., 260 South Broad Street + Paciric Coast: Blake, Moffitt & 
Towne + Offices and Warehouses in Principal Cities - Canapa: Victoria Paper and Twine Co., Ltd., Toronto and Montreal 
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SPEEDY OPERATION 


lis STAMINA 


Adelmann Nirosta (Stainless) Steel Ham Boilers 
are drawn from single sheets of metal. No joints, 


welds, or crevices to collect dirt. 


Stainless Steel has permanent lustre, is immune 





Nirosta to rust or corrosion, easily cleaned, and stronger 


(Stainless) 
Steel than ordinary steel. Adelmann Stainless Steel 
All Adelmann Ham Boilers Ham Boilers offer equipment that will last 
are equipped with bar, ‘ ca 
ratchets, andelliptical indefinitely. 


springs, which make them so 
easy to operate, and conven- 


ient tohandle. Manufactured Ask for booklet ‘‘The Modern Method” listing all 


also in Cast Aluminum, 
Tinned Steel, and Monel 
Metal, the most complete line 


available. Addwaa-Te Kind Your Ham Makers Prefer 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 South Michigan Avenue 


pean Rep : R. W. Bollans & Co., 6 Stanley St., Liverpoel & 12 Bow Lane, London — Australian and New Zealand Representa- 
tives: Gollin & Co., Pty. Lid., Offices in Principal Cities —C di Pp tatives: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 


kinds, and giving trade-in values. 
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Meat quick-steps to market. . in Canco Bread-Shaped Cans 


One of the most popular containers for the packing the sealed-tight cans are the customers’ assurance 
of meats is the Canco slice-size package. Shown that the contents are clean, fresh, delicious. 
here are just a few of the many varieties of meats Why not send your product to market at a 


packed in these handy containers. The attractive quick step? The added protection and appeal of a 


lithography on metal assures prominent displays; Canco container will help a lot. 
NINO) 


a 
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To avoid spoilage losses . 
choose CORKBOARD, 


UPPOSE you operate a locker 
plant. The lockers are full of 
perishable produce—meat, fruit, 
vegetables, all frozen and held at 
10° F. What happens if the insula- 
tion is inadequate or fails? Just one 
thing: The temperature rises, valu- 
able stored products owned by 
patrons spoil, and it’s your loss. 
This is no imaginary danger. It 
has happened more than once, to 
owners who wanted to build eco- 
nomically and thought that they 
could save a few dollars by using 
substitute insulating materials. 
The way to avoid it is to insulate 
your locker plant with Armstrong’s 
Corkboard properly applied. 
Armstrong’s Corkboard has 
proved its dependability through 





i ' always far below zero in the freezer at Eau Claire 
ockers, Inc., Eau Claire, Wis. Corkboard insu- 
hain aids fast freesing which improves food quality. 


Riecut—Chill room in the 
model locker plant of the 
Columbus Ice Company, 
Columbus, Kansas, insulated 
throughout with from 4" to 
8” of Armstrong's Corkboard, 


more than thirty years of service in 
guarding low temperatures. In 
sharp freezers, in low temperature 
storages, in ice cream hardening 
rooms, this reliable insulation has 
served industry faithfully. In some 
cases it has served for periods of 
more than thirty years without in- 
terruption. Corkboard is efficient; 
it resists moisture; and it lasts 
through years of severe service. 
Play safe when you build your 





. To assure operating economy 
the reliable insulation! 











Lert—A corner of 
the locker room at 
Cottonwood Falls, 
Kansas, which is in- 
sulated with 6 inches 
of Armstrong's Cork- 
board to assure econ- 
and _ depend- 
ability in holding the 
temperature at 10° F, 





locker storage! Count on Arm- 
strong’s Corkboard to cut down 
operating costs, and to hold the low 
temperatures that are essential for 
successful operation. Ask us to send 
you complete details about this 
dependable insulation, and how it 
can help build efficient locker 
storages. Write today to Armstrong 
Cork Products Co., Build- 

ing Materials Division, 952 

Concord St., Lancaster, Pa. 


Armstrong’s CORKBOARD INSULATION 
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.... and we use Spruce ™! 
but the results are the same. 


SAFE DELIVERY 


of the package and its contents 


[*] Most KVP papers are made from spruce pulp. 


Specialists in 
PAPER FOR MEAT PACKERS 


KALAMAZOO VEGETABLE 
PARCHMENT COMPANY 


Parchment - Kalamazoo - Michigan 
Week Ending June 25, 1938 Page 11 


























BLOG 


in Natural Armour Casings 











N arte eo 





beat a natural 


Beef Bung casing for Bologna. A natural casing 


does a better job of keeping in the rich meat 
juices. It gives longer protection against drying 
out. And the naturally attractive appearance 
of Bologna cased in Beef Bungs defies imitation! 
Bologna never looks so good and tastes so good 
as when it comes cased in natural Beef Bungs. 

We honestly believe that Armour’s Beef Bungs 
are the finest you can buy. You will find them 


highest quality, uniformly graded for size, and 
entirely free from imperfections. . . always. Use 
Armour’s Beef Bungs to keep your Bologna 
fresh, firm, and appetizing for a longer time. 

Sausage manufacturers have reported to us 
savings of as much as 4c per pound on finished 
product with natural Armour Beef Bungs. 
Check your own costs—see how much natural 
Armour casings will save you. You can order 
them at your local Armour Branch. 


ARMOUR AND COMPANY 





CASING DEPARTMENT e 
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Wage and Hour Law 


Its Relation to 


Meat Packing Industry 


standards, established under the Fair Labor 

Standards Act of 1938, become applicable to 
employment in many firms in the meat packing in- 
dustry late in October, or 120 days after the Presi- 
dent signs the measure. 

The Administrator under the act has not yet been 
appointed. Administrative machinery provided for 
in the act cannot be set up or regulations formu- 
lated until this appointment is made. 

While the initial 25-cent an hour minimum wage 
is far below the meat industry average (69 cents in 
January), there may be some industry units which 
will find it necessary to raise wages of eertain 
classes of workers. Although the initial minimum 
wage is set at 25 cents an hour for the first year, 
the Administrator can at any time order a minimum 
rate up to 40 cents an hour for any industry or 
classification in an industry. 


 sisndaras minimum wage and maximum hour 


Points Affecting Packers 


Since the average work week in the industry in 
recent months has not exceeded 42.5 hours, it is 
improbable that the act’s initial maximum of 44 
hours will require much change in working hours. 

The fact that maximum hours and overtime 
pay provisions do not apply in meat packing during 
14 weeks in each calendar year makes it possible 
for packers to employ workers longer hours with- 
out excessively heavy payrolls when livestock runs 
are large. 

However, some packers may find it necessary to 
cut the length of the work week in certain depart- 
ments to 44 hours or below. Continued operation 
on a 48-hour or 54-hour basis, for example, would 
mean compensating employes for 4 or 10 hours 


overtime each week, at one and one-half times the 
normal rate. 


While some provisions of the act await clarifica- 
tion in the regula- 
tions of the Admin- 
istrator, its impor- 
tant features are 
given in the follow- 
ing summary. 


Scope Of The Act 


Non-exempt employment in meat packing firms 
which are engaged in interstate commerce, or in the 
production of goods for interstate commerce, is 
subject to regulation and standards established un- 
der the law. Under a narrow interpretation of 
“commerce” only such companies may be affected 
as sell interstate or produce for interstate sale; un- 
der a broader interpretation almost all meat indus- 
try units may be affected. 

In firms subject to the act, provisions of the law 
do not apply to any employe in an executive, admin- 
istrative, professional or local retailing capacity, or 
in the capacity of outside salesman, as these will be 
defined later in the regulations of the Administra- 
tor. The act’s provisions also do not apply to learn- 
ers, apprentices and handicapped workers insofar 
as they are exempted by regulation or orders of the 
Administrator. 


Wage Standards 


Every employer must pay an hourly wage of not 
less than the rate set for the meat packing indus- 
try, or classification within the industry, by order 
of the Administrator. During the: 

FIRST YEAR, the rate may not be less than 25 
cents an hour; 

SECOND YEAR through seventh year, the rate 
may not be less than 30 cents an hour, and 

EIGHTH YEAR and after, the rate may not be 
less than 40 cents an hour, unless an administrative 
order sets a specific rate of not less than 30 cents 
nor more than 40 cents an hour. 

No minimum rate in excess of 40 cents an hour 
can be established at any time; however, an industry 

(Continued on page 20.) 














































IDEAL CONDITIONS POSSIBLE 


Hide cellars frequently are located under 
the beef cooler and heat leakage through 
the cooler floor is depended on to maintain 
a safe temperature in the hide room. Hu- 
midity and odor conditions are sometimes 
far from ideal under such circumstances. 
Air conditioning would not only maintain 
uniform temperatures in the hide cellar but 
would clear up objectionable drip and 
odors, regardless of the location of the 
room. 


Conditions Required to 


Reduce Shrink and 


Turn Out Quality Hides 


IR conditioning equipment has been 
A installed in few, if any, pack- 
inghouse hide cellars. This is not 
because definite conditions of tempera- 
ture, humidity and air movement are 
not important for best hide curing re- 
sults and to prevent undue shrink, but 
for the reason that satisfactory, if not 
ideal, conditions are obtained without 
special effort or the use of equipment 
for refrigerating purposes. 

It has been packer custom for many 
years to locate the hide cellar directly 
under the beef cooler, and to depend on 
heat leakage through cooler floor to 
maintain a safe operating temperature 
in the former room. Usually no facili- 
ties for ventilating the hidecellar are pro- 
vided, so that humidity eventually is 
built up and maintained at a relatively 
high point. Whether or not temperature 
and relative humidity approach the 
ideal, they usually are sufficiently low 
and high respectively to cure hides sat- 
isfactorily without excessive weight 
losses. 
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However, packers constructing new 
plants or new beef houses sometimes 
find it does not make for convenient and 
efficient layout to locate the hide cellar 
under the beef cooler or at some other 
location in the basement where heat 
leakage can be depended on to maintain 
a safe low temperature. Also, many 
packers would like to eliminate the ob- 
jectionable odors usually present in a 
basement location not adequately venti- 
lated. There is considerable interest, 
therefore, in the application of air con- 
ditioning equipment to the hide cellar. 


Conditions Required 


No meat packer, so far as can be de- 
termined, is operating an air-condi- 
tioned hide cellar. Air conditioning, 
however, has been applied with excellent 
results to hide storage rooms in ware- 
houses and cold storage plants and in 
hide rooms in some tanneries. In all of 
these cases, it is reported, shrink is held 
at a low figure and the hides are main- 
tained in the best of condition. 


Temperature and humidity condi- 
tions most suitable in the hide curing 
cellar are well defined. A temperature 
of 55 degs. F. and a relative humidity 
of 85 per cent are required for best 
curing results and low shrink losses. 
Such results are easily within the 
ability of the unit cooler to maintain. 


Objectionable odors will not be notice- 
able in the air conditioned hide curing 
cellar. Inspection of air conditioned 
hide storage rooms in both warehouses 
and tanneries reveals no cause for odor 
complaints. While the humidity is high 
in these rooms, there is no moisture on 
walls and ceilings and consequently no 
drip. 


Reducing Shrink 


Proper conditions of temperature, rel- 
ative humidity and air movement, ob- 
tained by air conditioning the hide cellar 
with unit coolers, undoubtedly would re- 
duce shrink sufficiently in many in- 








stances to quickly pay for the equipment 
required. However, whether or not a 
packer is planning to air condition 
this department, there are practices and 
operating methods which can be fol- 
lowed in the hide cellar to secure higher 
yields and turn out better hides. 

A uniform temperature should be 
maintained in all portions of the hide 
cellar. Too rapid air circulation should 
be avoided as it causes excessive shrink. 
High weight losses also may be caused 
by building packs too high, failure to 
protect surfaces and edges of hides in 
the packs and making packs too high 
in the center, resulting in excessive 
drainage. 

Hide shrink will vary with the sea- 
sons, being greater during the colder 


CAUSES OF HIGH SHRINK 





Causes of excessive shrink in hides during 
cure include, in addition to low relative 
humidity, building packs too high, failure 
to protect surfaces and edges of the hides 
in the pack and making packs too high in 
the center resulting in excessive drainage. 


months, as well as with the manner 
in which the packs are built. Cattle 
hair is longer in winter than in summer 
and during the winter a hide will hold 
considerable water when received in the 
hide cellar. This moisture is recorded 
as part of the green weight of the hide 
going to the pack to be compared with 
the cured hide weight for shrinkage. 


Moisture Deductions 


Some packers deduct 2 lbs. from the 
actual weight of the hide for surface 
moisture. As quantity of adhering mois- 
ture varies with the seasons, manner 
of handling on the killing floor and with 
different hides, it is doubtful if this re- 
duction makes shrink percentages from 
green to cured weights any more ac- 
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The Hide Cellar 


curate. Many packers, therefore, make 
no such reduction, preferring to use 
actual weight of hide as it is received 
in hide cellar as the green weight. 


Shrinkage is an important item in 
the operation of a hide cellar. However, 
nothing is gained if hide quality is 
lowered in the effort to reduce shrink. 
It is in the interest of efficiency to pro- 
duce well cured hides with high yields, 
but it is a mistake to reduce shrink 
by lowering cured hide quality. 


A letter received recently by THE 
NATIONAL PROVISIONER from a meat 














TEMPERATURE AND HUMIDITY 


fat, put hides in sharp brine tank and 
then place them in the pack and salt 
with fine salt.” 

This packer maintains his hide cellar 
at a higher temperature than is con- 
sidered good practice by American 
packers. Despite this, however, his cur- 
ing shrink is not “excessive.” A shrink 
of 18 to 20 per cent is considered satis- 
factory by packers who turn out well 
cured hides. This Cuban packer’s cur- 
ing and shipping shrink is little more, 
therefore, than American packers con- 
sider necessary during curing. Were he 
to reduce his shrink in cure, it is quite 
probable his shipping shrink would in- 
crease and in the end his weight loss 
from killing floor to shipping destina- 
tion would show little or no improve- 
ment. In any event, before considering 
installation of air conditioning equip- 
ment in his hide cellar this packer 
should reduce temperature of cellar to 
around 55 degs. F. and check over his 
methods of building his packs. It is 
possible some saving in shrink can be 
made by improving methods of handling 
the hides after they reach the hide cellar. 


Brining Increases Costs 


That brining hides increases costs has 
been determined by tests in American 


HIDE CELLAR LOCATION 


Application of air conditioning to the hide © 


cellar permits locating the room at any 
point in the plant where hides can be han- 
died most economically and efficiently. 


packinghouses, but expense is not the 
only reason brining is not done in 
American plants, despite its advantages 
in some directions. A change to brining 
necessitates the installation of consider- 
able equipment for soaking, washing 
and brining not needed under present 
methods and labor needs are materially 
increased. 

Considerable shrink may occur in 
hides after they are bundled if they are 
permitted to remain in the sun or in a 
location where there is a rapid air move- 
ment. 


REPAIR CEMENT 


Strong permanent repairs on short 
notice are frequently required in the 
meat packing plant. When such an 
occasion arises a_ glycerine-litharge 
(lead oxide) cement often can be used 
to save both time and money. This 
cement is prepared as follows: Mix 6 
parts of pure glycerine with 1 to 3 
parts of water and sufficient litharge 
to form a paste of desired consistency. 
If preferred, water may be omitted. 
Mix the cement just prior to use, as it 
sets solidly within an hour or two. 


A more specific formula for making 
a cubic foot of cement requires com- 
bining of 23 lbs. of litharge and 5.25 
lbs. of 90 per cent pure glycerine. Addi- 
tion of about 10 per cent of iron oxide, 
Fuller’s earth or silica will delay set- 
ting time somewhat without affecting 
final hardness or strength. 

Uses of these cements include filling 
of depressions in metal tanks, dents in 
truck bodies and fenders, ete. The 
cement takes a good finish and paint 
adheres well. 














A uniform temperature of 55 degs. F. and 
a relative humidity of 85 per cent are ideal 
for hide curing. These conditions are easily 
secured and maintained with unit coolers. 
Continual washing of the air in the cooler 
brine sprays reduces objectionable odors. 


= =§ @ 8 &8 WH 


packer in Cuba is of interest in con- 
nection with hide shrink figures. 


Shrink in a Cuban Plant 


“We would appreciate your giving us 
information as to the value of air con- 
ditioning in our hide cellar,” this sub- 
scriber writes. “We have an average 
temperature there of 70 degs. F., and 
our shrink is from 17 to 18 per cent, 
which in our opinion is excessive. How- 
ever, we have a shipping shrink of only 
3 per cent or less to European ports. 


“If we were to spend money to air 
condition our hide.cellar, we might save 
cellar shrink, but would we not have a 
greater shipping shrink? We are care- 
ful during takeoff, remove all excess 
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HEADS THE BUSINESS 


A. Zehnder, president of Pureta Sausage 


Co., at his desk. 


NE of the most effective methods 
of building good will for identi- 
fied, high-quality sausage prod- 

ucts is to encourage consumers to visit 
the plant where they are made. The 
woman who can see for herself the san- 
itary methods of manufacture employed 
and the character of materials used in 
the modern plant will be favorably im- 
pressed with the products in question 
and influenced to ask for them when 
she is in the market for sausage and 
ready-to-serve meats. 

An Eastern packer employs a man 
whose principal duty is to contact wom- 
en’s organizations, make arrangements 


KEEP THE WHEELS TURNING 


Executives and working staff of Pureta 


Sausage Co. 


are reNl Ve 


GOOD WILL BUILDER 


Kitchen and audience room in plant of 
Pureta Sausage Co., where cooking schools, 
to which housewives of the city are invited, 
are held regularly. This school is con- 
ducted by a domestic economist. 


and other foods and their preparation 
and serving. A view of Pureta’s cook- 
ing school kitchen and a portion of the 
assembly room are shown in an accom- 
panying illustration. 


Plant New and Modern 


Pureta Sausage Co., one of the larger 
firms of its kind on the Pacific Coast, 
was organized in 1926 by A. Zehnder. 
Operations were started in a modest way 
in a plant measuring 40 by 80 ft. and 
employing 10 workers. Output was dis- 
tributed with a fleet of two trucks. 


Plant Visits by 
Consumers Create 


Good Will 


for them to visit the plant on appointed 
days and plan for their instruction and 
entertainment while they are guests. 

An Indiana sausage manufacturer 
maintains in his plant a room tastefully 
decorated and furnished with card tables 
and chairs. This is available without 
charge. to women’s organizations for 
card parties and meetings. 


Cooking School Makes Friends 


In all of these cases the women are 
given the opportunity to learn about 
sausage by seeing it made. Guides fa- 
miliar with all details of sausage mak- 
ing and coached to make talks which 
stress the points concerning sausage 
women are most interested in—sanita- 
tion, economy and high food value— 
either conduct the groups through the 
plant or address them before or after 
the tour. 


Pureta Sausage Co., Sacramento, 
Calif., has in its plant a modernly- 
equipped kitchen at one end of a large 
assembly room to which the women of 
the city are invited twice each week to 
attend a cooking school. At the conclu- 
sion of the school, presided over by a 
domestic economist, those in attendance 
are given the opportunity to learn about 
Pureta sausage and meat products and 
to sample the company’s prepared and 
ready-to-eat meats. The school has be- 
come very popular, each session being 
attended by a large number of house- 
wives interested in learning about meats 


eres 


Today the business is housed in a mod- 
ern two-story brick and steel structure 
occupying a ground area of 80 by 160 
ft. Boiler room and garage are housed 
in a separate building 65 by 80 ft. in 
size. Ninety workers are now employed, 
and the delivery fleet has grown to 20 
vehicles. Branches are operated in Red- 
ding, Chico, Santa Rosa, Oakland and 
Fresno. 

One of the outstanding features of 
this plant is the large amount of re- 
frigerated space available. There are 
eight refrigerated rooms—curing cellar, 
sausage meat curing cooler, pork cut- 
ting room, sausage storage cooler, beef 
boning room, jobbing cooler, beef cooler 
and assembly and packing cooler. 

Sausage kitchen is the last word in 
sanitation, equipment and arrangement. 
It is light and airy and painted white 
throughout. Considerable new equip- 
ment was installed here recently; includ- 
ing two silent cutters of the latest type 
with 300 lbs. and 500 lbs. capacity re- 
spectively, direct connected grinders, 
mixer, fat cutter, two 300-lb. stuffers 
and one 500-lb. stuffer. All of this equip- 
ment was supplied by the John E. Smith 
Sons Co., Buffalo, N. Y. 

Ten smokehouses are required. These 
are heated with gas. Cooking is done in 
a double-cabinet Jourdan process cooker. 

Accompanying exterior and interior 
views of this plant show the high type 
of building construction employed and 
operations in the various departments. 





MODERN AND EFFICIENT 


1.—Truck fleet of Pureta Sausage Co., 
Sacramento, Cal. In 1926 the company 
started with 2 trucks. It now operates 20 
trucks, the fleet of which is lined up in front 
of the plant. 
2.—Beef boning. Here beef cuts for the 
fresh meat trade and beef trimmings for 
sausage manufacture are prepared. 
3.—Pork cooler. Hams and bacon for 
cure and loins and other fresh cuts for the 
jobbing trade are prepared in this pork 
cutting room. Boned out cuts and trim- 
mings go to the sausage kitchen. 
4.—Curing cellar. Trucks of trimmed 
bellies ready to be given a fancy dry cure 
are here shown with a battery of curing 
boxes at the left. ” 
5.—Sausage kitchen. This scene in the 
sausage kitchen shows sausage being linked 
preparatory to hanging on cages for smoke- 
house or cooker. This kitchen is light and 
airy and is painted white throughout. 
6.—Part of the battery of 10 smoke- 
houses needed to handle production of 
smoked sausage, ham, bacon and other 
smoked meats produced by the company. 
7.—Sausage cook room. Labor and han- 
dling are saved by using process cookers. 
8.—Sausage storage cooler. At the far 
end of the cooler, girls are shown packing 
product preparatory to shipping. 
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There’s a big difference between a juicy ham and a soggy ham. 
Quick-cured hams, because of their extra juiciness and tender- 
ness, have successfully overcome the threat of competition from 
foreign hams. 


Some packers, however, have allowed themselves to be tempted 
into overpumping their hams . . . with a view to bigger profits. 
The result, every time, is a wet, soggy ham, doomed to failure 
in a highly competitive market. 


Whether you spray pump or artery pump, you'll do best to 
standardize on the NEVERFAIL 3-Day Ham Cure, which 
specifies 10% pickle added. NEVERFAIL always produces 
a ham of perfect texture, with all the natural binding qualities 
of the meat retained . . . a ham that cuts smooth and clear. 


And that isn’t all! NEVERFAIL, being a spiced cure, gives 
your hams a really distinctive flavor that puts your product 
above competition . . . brings customers back again and again. 
Our representative will gladly demonstrate the NEVERFAIL 
3-Day Ham Cure in your own plant. Write us. 





No ‘Wet or Soggy Hams 
IF CURED BY 


. NEVERFAIL 


3-DAY HAM CURE 







‘MAKE 
A HIT’ 


WITH MAYER’S “p. 

* SPECIAL 7 

FRANKFURTER tal | 
SEASONING z 


Baseball’s here and with it the y | opportu- 
nity for ‘‘Wiener”’ oe You'll eep your 
batting average high by using Mayer's - 
cial Frankfurter Seasoning, expertly blended 
from the world’s choicest natural spice sup- 
plies. We'll furnish you a tested, “‘tailor- 
made” formula, exactly suited to the taste in 
your locality. Write us. 


“WE LEAD ....others must follow” 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto . . . Canadian Plant: Windsor, Ontario 
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PROCESSING POINTS _ 


for the trade 





Import Frankfurts 


Some packers in this country manu- 
facture import frankfurts and have 
built up a moderate demand for this 
quality product. An Eastern sausage 
manufacturer writes: 


Editor THE NATIONAL PROVISIONER: 

Can you give us a formula for making import 
style frankfurts? We understand this is an all- 
pork sausage. 


Import frankfurts were originally an 
all-pork product but most American 
processors use a little veal in manufac- 
turing them. A typical formula for im- 
port frankfurts calls for: 


30 to 50 lbs. veal trimmings 

35 to 15 lbs. extra lean pork trim- 
mings 

35 lbs. regular pork trimmings 


Veal and extra lean trimmings are 
ground together through %-in. plate 
and placed in silent cutter with % oz. 
nitrite of soda, 2 oz. sodium nitrate 
and 8 oz. refined corn sugar. Meats are 
then cut for about 2 minutes with ice 
and following seasoning ingredients: 


6 oz. ground white pepper 
2 oz. ground coriander 
1 oz. ground nutmeg or mace 


Popularity of any sausage product is 
dependent on full, well-balanced flavor. 
In order to achieve such “taste-appeal” 
regularly and conveniently, many sau- 
sage manufacturers use ready-prepared 
or specially-prepared seasonings, as 
manufactured by reputable firms, in 
making their products. Such seasonings 
are easy to handle and have unvarying 
strength and flavor. 

Add regular pork trimmings, ground 
through %-in. plate. After meat mix- 
ture has been cut to regular frankfurt 
consistency it is shelved overnight to 
cure or is stuffed in sheep casings, linked 
in 5 to 6-in. lengths and hung in cooler. 
Hold for an hour or two at room tem- 
perature next morning and smoke until 
sausage is dry and has a good color. 

Import frankfurts are cooked from 
7 to 10 minutes at 165 to 170 degs. F. 
Inside temperature of product should be 
brought up to at least 148 degs. Shower 
after cooking and chill in storage cooler 
before packing. 

An all-pork formula for import frank- 
furts calls for: 


60 lbs. extra lean pork trimmings 
40 lbs. regular pork trimmings 
3 lbs. binder flour 

Meats are cut in silent cutter and 


product is smoked and cooked in same 
manner as the veal-pork formula. 


Week Ending June 25, 1938 


TROUBLE WITH SOFT LARD 


A Midwestern packer reports that his 
lard becomes soft and runny after it 
has been agitated and filled in cans. He 
writes: 


Editor THE NATIONAL PROVISIONER: 


We put our open kettle rendered lard in a set- 
tling tank and then into the agitator. It is 
warmed next morning, agitated until milky white, 
and is then filled in cans. However, after expo- 
sure to the air it becomes soft and funny. Can 
you suggest how this difficulty might be cleared up? 


It is possible that the inquirer gets 
this result because of his method of 
handling. When the lard is run off it 
should be allowed to settle for half an 
hour and then run into the agitator for 
pre-cooling. The purpose of this cool- 
ing in the agitator is to set the oil and 
stearine; consequently, for best results, 
a considerable volume of cold water 
must be run through the coils. 

As soon as the lard is run into the 
cold water agitator, it is well to start 
drawing it off into the cooler or storage 
room and allow it to set there in cans. 
The room in which the lard is drawn 








What Is Boiled Ham 
Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 


Chief among these is the cost 
of shrinkage. 





Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 


This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONER 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In large quantities, 
please write for prices. 








The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on ‘‘How to 


Figure Shrinkage Cost in Making Boiled 
Hams.”’ 


Enclosed find a 10c stamp. 























off should be held at a temperature of 
around 35 degs. F. and the tops should 
not be put on the cans until the lard is 
firm. 


If a crinkly lard is desired, it can be 
obtained by setting an electric fan di- 
rectly in front of the cooling lard cans. 
This will circulate the air over the top 
and give the lard the wavy appearance 
desired. 

If this method of handling does not 
overcome the inquirer’s trouble he can 
add a small percentage of lard stearine 
to his lard to harden it. It would be 
necessary to experiment with the quan- 
tity; sometimes 1 per cent is enough 
and sometimes up to 5 per cent is 
needed. 


BEEF A LA MODE TEST 


A formula for beef a la mode loaf was 
published in THE NATIONAL PROVI- 
SIONER of April 9. Referring to it, an 
Eastern sausage manufacturer writes: 


Editor THE NATIONAL PROVISIONER: 


Do you have a test or smaller-scale formula for 
beef a la mode than the one you published re- 
cently? What sort of a yield can be expected in 
making this product? 


While results will vary somewhat 
with materials used and the method of 
handling, the following test formula 
and results will give the inquirer an 
idea of the yield to be expected in mak- 
ing this product. 

Basic 17 lbs. of beef chucks were re- 
duced to 14% lbs. lean meat in trimming 
and cutting into 1-in. pieces. Cooking 
for 5 hours at 210 degs. F. cut the meat 
weight down to 8% lbs. 

To this was added 2% lbs. clear cook- 
ing broth, 7 oz. gelatine, 9% oz. salt, 
1 oz. black pepper, 1% oz. brown sugar, 
% oz. onion juice, 1 gram cloves, 3 
grams celery, 4 grams paprika, 1% 
grams chili powder and 12 ce 90 grain 
vinegar. The finished weight of the 
mixture was slightly over 12 lbs., or 
enough to make three 4-lb. loaves or 
two 6-lb. loaves. 


CALCULATING BRINE YIELD 


How much saturated brine can be 
made from a given quantity of salt? 

This is calculated by multiplying the 
number of pounds of salt by 0.377. The 
result will equal the gallons of saturated 
salt brine. This brine can then be diluted 
to any strength desired. 

For example, 500 lbs. of salt will yield 
188.5 gallons of saturated brine, the re- 
sult being secured as follows: 500 x 
0.377 = 188.5. 
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New Wage and Hour Law 


(Continued from page 13.) 


committee can recommend and the ad- 
ministrator order a minimum rate up to 
40 cents an hour for any industry or 
classification of any industry at any 
time, 


Hour Standards 


Weekly work hours are not limited, 
so long as time and one-half the normal 
wage rate is paid for overtime in ex- 
cess of the established maximums. These 
are: 


FIRST YEAR, 44 hours per week; 
SECOND YEAR, 42 hours per week; 
THIRD YEAR, 40 hours per week. 


These maximum hour provisions do 
not apply where there is an employer- 
employe agreement, made as a result of 
collective bargaining by employe repre- 
sentatives certified by the NLRB, which 
provides that no employe shall be em- 
ployed more than 1,000 hours during 
any 26 consecutive weeks, or more than 
2,000 hours during any consecutive 52 
weeks, 

Because of the seasonal nature of 
handling, slaughtering and packing live- 
stock, employers in this industry are 
exempted from the hour maximum (and 
overtime pay requirement) during a 
period or periods of not more than 14 
work weeks in the aggregate in any 
calendar year. 


Child Labor Banned 


Interstate shipment of goods produced 
in an establishment in which “oppres- 
sive child labor” is employed is pro- 
hibited. In effect, this section bars em- 
ployment of anyone under 16 (unless 
exempted under certain conditions) or 
anyone under 18 at hazardous work. 
Children’s Bureau, U. S. Department of 
Labor, has jurisdiction under this sec- 
tion of the act. 


Administration 


The act establishes a wage and hour 
division in the U. S. Department of 
Labor, which will be directed by an ad- 
ministrator appointed by the President 
and confirmed by the Senate. The Ad- 
ministrator can inspect employers’ 
premises and records for the purpose 
of gathering all needed data regarding 
wages, hours and other conditions of 
employment. He is given powers of 
subpoena to compel production of books, 
records and witnesses. 

Most important, the Administrator 
can order the establishment of a mini- 
mum wage level for an industry other 
than the one automatically provided for 
in the act. His order must be based on 
approval of recommendations made by 
the industry committee, and he must 
give interested parties an opportunity to 
be heard on the committee’s report. 


Industry Committees 


Packer employers will share in deter- 
mination of the minimum wage rate for 
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the industry through membership on the 
industry committee which will make 
recommendations to the Administrator. 
The committee for each industry will be 
appointed by the Administrator and will 
include a number of disinterested per- 
sons representing the public, one of 
whom will act as chairman, a like num- 
ber representing industry employers, 
and a like number representing em- 
ployes. In appointing persons in each 
group, the Administrator will give due 
regard to geographical regions in which 
the industry is carried on. 

With the aim of reaching a universal 
minimum wage of 40 cents an hour as 
soon as economically feasible without 
curtailing employment, the Adminis- 
trator will convene the committee for 
each industry from time to time. The 
committee will then recommend the 
minimum rate or rates of wages to be 
paid by employers to whom the act is 
applicable. 


Factors in Rate Fixing 


The committee will give consideration 
to economic and competitive conditions 
in recommending minimum rates. It 
will recommend reasonable classifica- 
tion within the industry, and in sug- 
gesting minimums for these will avoid 
any which would result in substantial 
curtailment of employment in any in- 
dustry classification, and will not give 
competitive advantage to any group. 


No classification will be made or 
minimum rate fixed solely on a regional 
basis, but the industry committee and 
the Administrator will consider such 
factors as competitive conditions as af- 
fected by transportation, production and 
living costs; wages established for work 
of like or comparable character by col- 
lective labor agreements, and wages 
paid for like work by employers vol- 
untarily maintaining minimum-wage 
standards in the industry. No classifica- 
tion will be made on the basis of age or 
sex. 


Orders Based on Findings 


The industry committee will file a re- 
port containing minimum wage recom- 
mendations with the Administrator. 
After holding hearings for interested 
parties, the Administrator will approve 
the committee’s recommendations and 
issue an order, provided he finds the 
recommendations are in accordance with 
law, supported by evidence, and give due 
regard to qualifying factors mentioned 
in the act. If the Administrator disap- 
proves the recommendations he refers 
the matter back to the industry com- 
mittee. 

The industry committee has the power 
to summon witnesses and to compel 
production of books, papers and docu- 
ments. 

Any person aggrieved by a wage 
order of the Administrator may obtain 
a review in a U. S. Circuit Court of 





Appeals by filing within 60 days a peti- 
tion for modification or invalidation of 
the order. The court’s review will be 
limited to questions of law; findings of 
fact by the Administrator, when sup- 
ported by evidence, will be conclusive. 
The court’s judgment and decree will be 
final except for appeal to the U. S. Su- 
preme Court. 


Enforcement of Act 


It will be unlawful for any person to 
offer for transportation, deliver or to 
sell in commerce, or to ship, deliver or 
sell with knowledge that shipment, de- 
livery or sale in commerce is intended, 
any goods produced or worked on by 
employes under conditions not conform- 
ing to the applicable requirements on 
wages, hours and on the employment of 
minors. 


It will also be unlawful to violate 
any applicable provisions of the act re- 
specting wages, hours and employment 
of minors, or any applicable order of 
the Administrator, or to discharge an 
employe because he has filed a complaint, 
instituted a proceeding, or testified 
under the act. 


Penalties 


Penalties for conviction of violating 
the act are to be a fine of not more than 
$10,000, or imprisonment for not more 
than six months, or both. Persons could 
be imprisoned only after having been 
convicted for more than one offense. 


Employers violating the wage or hour 
provisions are liable to the employes af- 
fected in the amount of their unpaid 
minimum wages or unpaid overtime 
compensation and in an additional equal 
amount as liquidated damages. 


WATER IN DOG FOOD 


Dog food manufacturers have ob- 
tained a temporary injunction in Frank- 
lin County circuit court, Frankfort, Ky., 
restraining J. D. Turner, head of the 
Department of Feeding Stuffs of the 
College of Agriculture of the University 
of Kentucky, from enforcing a regula- 
tion requiring that maximum water con- 
tent of 74 per cent be stated upon the 
labels of canned dog food sold in Ken- 
tucky. Action was brought by Bloemer 
Sales Co., Louisville, Ky., in behalf of 
dog food manufacturers affected by the 
regulation. 

Plaintiffs contend the regulation re- 
quires misleading labeling, since the 
greater portion of the moisture in 
canned dog food is the natural moisture 
of the meat and meat by-products and 
other ingredients used in the manufac- 
ture of canned dog food, and that the 
only water added is such as is neces- 
sary for the proper cooking of the prod- 
uct. 


Ask THE NATIONAL PROVISIONER for 
“Air Conditioning,” an information 
service for the meat processor. 
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CUDAHY SAYS | 


2% “The Taste Tells’ 


—— BUT FIRST OF ALL 











PACKAGING SERVICE | 


One of our Field Representatives will be 
glad to offer you practical cooperation on 
new package plans for your product. No 
obligation. Just write: E. I. du Pont 
de Nemours & Co., Inc., ‘‘Cellophane’’ 
Division, Wilmington, Delaware. 





Wt EN you see items bearing the famous Cudahy name, you 
always see a look about them that says “finest quality.” For 
Cudahy knows the business-building value of making fine quality 
look quality. 

The bacon illustrated is typical. In Cellophane cellulose film, 


this bacon shows its quality to the shopper . . . lets her see it has 
just the right amount of fat and lean. 

Attractive color scheme of both label and display carton, crisp e O a Nn e 
clear printing . . . all help to make the package pleasing to the eye. 
But even more important is the visibility of the product itself. 


That’s why more and more products are turning to Cellophane . . . “Cellophane” is a trade- 
the wrap that promotes pick-up sales and repeat business through "nko oe i} 


eye appeal. Tren mror 





TRADE § MARK 
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SAFETY 


Points for plant exec- 
utives to keep in mind 
in maintaining a clean 
accident record 














SAFETY SHOE RECORD 


Laboratory tests and “on the job” 
records of foot injury prevention 
through use of safety shoes have re- 
cently been published by Lehigh Safety 
Shoe Co., Allentown, Pa., in “Stop Foot 
Injuries,” a 28-page illustrated booklet. 
It points out that accidents to the leg 
and foot account for 24 per cent of all 
accidents in industry, and that 94,500 
foot and leg injuries between 1931 and 
1935 cost $26,500,000. 


The booklet gives results of hardness, 
impact and compression tests on steel 
toe box for safety shoes. In the impact 
test a 50-lb. weight is dropped 2% ft. 
on the steel toe box; in the compression 
test there is a check of the load actually 
required to smash the toe box down to 
minimum toe clearance. 


Twelve cases in which workmen were 
saved from foot injury by a safety shoe 
are illustrated. In one of these a 15,000- 
lb. truck ran over worker’s toe and the 
safety shoe prevented amputation and 
serious injury; a 650-lb. piece of metal 


fell 4% ft. on a workman’s toe without 
any injury in another case. In a third 


case a truck, which was pulled instead 
of pushed, ran over a safety toe with- 
out denting it. 





- Athandbook of FACTS forthe Saety Engineer 


The booklet also deals with the prob- 
lem of “selling” the employe on safety 
shoes and tells how the shoes can be 
handled and fitted. It discusses safety 
engineering service through which shoes 
can be developed to fit special problems. 
The booklet is of considerable value to 








7 REASONS 


WHY 


YOUR COOKER 
SHOULD BEA 


JOURDAN 


1. Cooks complete batch of sau- 
sage in single operation 
2. Costs less to own and requires 








the safety engineer and plant executive 
and can be obtained on application from 
the Lehigh Safety Shoe Co., Allentown, 
Pa. 


USE OF FILES 


Files are important tools about the 
meat plant. They are used by pipe fit- 
ters, in the machine shop and by the 
maintenance gangs. While there is not 
much hazard connected with their use, 
there are a few precautions to be ob- 
served. These are: 

1.—Never use a file without a handle. 
Many men who have violated this rule 
have had the sharp pointed tine driven 
into their hands. Keep a supply of 
handles always on hand. 

2.—Never hit a file with a hammer. 
Pieces of the hard metal are almost sure 
to be chipped. 

3.—Never make a center punch or a 
chisel out of an old file. Tempering of 
the metal makes it too brittle for this 


purpose. 
4.—A file should never be used as a 
pry. 


5.—Never carry a file in the pocket 
unless it has a handle on it. 

6.—The cleaner and sharper a file the 
fewer the chances are it will slip and 
skin the knuckles. 

7.—When filing close to the chuck of a 
lathe, file left handed so that the arm 
will not be snagged or the clothing 
caught in the chuck jaws or dog. 


PORK CUTTING ACCIDENT 


Knife accidents frequently occur in 
meat plant cutting departments. In a 
recent pork cutting accident reported by 
the National Safety Council a butcher 
pulling butts was severely cut when a 
butt slipped off the hook, the operator 
lost his balance and fell backward hold- 
ing the draw knife in his hands. As he 
struck the floor the draw knife slipped 
and caused a severe cut on each thumb, 
but did not sever the tendons. The 
butcher lost no time away from work, 
but was unable to perform his regular 
duties until the wounds had healed. 


less time to operate 


3. Produces perfect sausage at all 
times 


Manufactured under the following patents: No. 
1,690,449 dated Nov. 6, 1928 and N 


No. 1,921,231 
dated Aug. 8, 1933. Other Patents Pending 


SAFETY SHOE SAVES FOOT 


4. Results in great savings from Safety shoes recently saved an em- 


The JOURDAN PROCESS COOKER 


minimized shrink : : ploye at the Topeka, Kan., plant of John 
G Ne tangled, busst os broken is — suited to modern sausage Morrell & Co. from serious injury. The 
sausage cooking needs. Automatic percolat- workman, employed in the smoked meat 


shipping department, was packing dry 
salt sides in burlap bags. The metal 
table being used in the process was 
tipped over and its sharp edge came 
down with considerable force on the toe 
of the worker’s safety shoe. 

The metal cap of the safety shoe took 
the brunt of the impact. An X-Ray 
examination revealed only slight injury 
to the foot and the employe lost no time 
away from work. 


ing system of cooking accomplishes 
remarkable results. Circulating ac- 
tion renders every sausage clean, 
attractive and uniform! Send for 
complete details. 


JOURDAN PROCESS COOKER 


Jourdan Process Cooker Co., 814-32 W. 20th St., Chicago, Ill. 


6. Applies color at same time 
sausage is cooked 

7. There’s a model to fit every 
space requirement 
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BILTMORE 
MINCED HAM 


Success secret of BILTMORE 
HAM is its unusually fine 


flavor - a natural result from 
using STANGE SEASONING 








a proven profit-maker...ready to go to work for you! 


UNUSUAL 
DISTINCTIVE 


FLAVORS 


are characteristic of 


STANGE 


SEASONINGS 


Biltmore Minced Ham is 
only one of the many 
distinctive blends of 
Stange Seasonings — 
available in individual 
spice flavors or in special 
blends for all types of 
sausage and specialties. 
For products with better 
flavor and real sales ap- 
peal use Stange Dry Es- 
sence of Natural Spices. 
Better in every way 
and they cost no more 
to use. Ask for details. 


Two months ago in this space we announced the month’s 
best selling sausage specialty .. . BILTMORE MINCED 
HAM. Now, with summer specialties approaching their an- 
nual sales peak, Biltmore Ham continues to lead the field 
in distinctive flavor, greater sales success and extra profits! 
It furnishes additional proof of the fact that price and appear- 
ance may get the first order, but it’s flavor and flavor alone 
that brings them back for more! A special seasoning blend 
developed by STANGE is the secret behind this continued 
popularity of Biltmore Minced Ham. Like all Stange Season- 
ings, it has fine flavor appeal that assures better-than-aver- 
age acceptance for your product. Send for samples of the 
profit-making Biltmore seasoning blend together with formu- 
las and complete manufacturing instructions. No charge or 
obligation ... write today! 


Wn. J. STANGE COMPANY 


2536-2540 WEST MONROE STREET, CHICAGO, ILLINOIS 
923 E. 3rd St., Los Angeles e e e 1250 Sansome St., San Francisco 
In Canada: J. H. Stafford Industries, Ltd., 24 Hayter St., Toronto, Ontario 


DRY ESSENCE OF NATURAL SPICES — Individual or Blended @ PEACOCK BRAND CERTIFIED CASING COLORS 





JIFFY CURING TABLETS @ NITRITE TABLETS @ JIFFY CASING COLOR TABLETS @ MEAT BRANDING Le) Violet and Brown 
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WHY WORRY ABOUT TAXES? 


until after you’ve put a stop to excessive shrinkage 


HE TAX-COLLECTOR isa piker compared to the levy 

shrinkage makes upon your profits. Remember that a 
loss of as little as a fraction of 1% will cost you hundreds 
or even thousands of dollars annually! 


BAKER Gravity-Flo Brine Spray Units (pictured at right) 
provide rapid, thorough chilling and proper humidity control 
that reduces shrinkage to a minimum. In addition, BAKER 
System Conditioned Air prevents mould, slime, off color and 
spoilage. Your meats retain more of the natural juices, 
taste better, look better, and command a higher price ina 
wider market. 


BAKER equipment is automatically controlled. Each unit 
is custom-built for the job. Advanced design, precision 
manufacture and engineered installation assure trouble- 


free, low-cost operation. 
ICE MACHINE 


BAKER COMPANY, INC. 


1514 Evans St., Omaha, Neb. 
Branch Factories: Fort Worth, Los Angeles, Seattle ° 
Central Sales: Chicago 


AUTHORITY ON MECHANICAL 








Eastern Sales: New York 
Sales and Service in All Principal Cities 


COOLING FOR OVER 30 





YEARS 
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UV € it’s cheaper to buy 
YORKCO Specialized Oils”... 
say 17,500 Purchasing Agents 










When It’s for Refrigerating Duty 
We Buy Yorkco Oils 
We frankly discard the usual yard- 
sticks of viscosity, pour point and 
flash point and make Yorkco special- 
ized oils “standard purchase.” 
It is obvious that it is cheaper to 
spend a few extra pennies per gallon 
for Yorkco oils rather than to spend 


The few extra pennies per gallon that 
we pay for Yorkco specialized oils buy 
two things that we must have. 1. Assur- 


‘ance of perfect lubrication for micro- 


scopic tolerances. 2. Assurance that oils 
will not form non-condensable gases. 


A Book on Oil and a 
New Accessories Catalog 





Branch nearest you. Have them quote 
you on Oil, Calcium, Cork products, 
Valves, Fittings...anything you need 
to keep your plant in efficient and 
sweet running condition. York Ice 
Machinery Corporation, York, Penna. 
Headquarters Branches Throughout 
the World. 





Use the coupon to send for 
both. Meantime, look in the 
classified section of your 
phone book for the York 


many extra dollars due to increased r Se ee LL 


power requirements because of non- YORK ICE MACHINERY CORPORATION, YORK, PENNSYLVANIA 


Please send me 1. Special Booklet on Oil. 2. New Acces- 
sories Catalog. 


condensable gases or doing a bearing 
or piston job on a compressor. 


YORK hoadaaan yo? Mp 
REFRIGERATION 


AIR CONDITIONING 
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Calcium Chloride 


Brine 
* 


Calculating the Volume and 
Cooler Displacement 


HEN calcium chloride is dis- 
WW 22ec in water, considerable 

heat is developed, and the re- 
sulting brine is warm or hot. A warm 
alkaline brine will readily attack zinc 
galvanizing. For this reason, it is best 
to dissolve the calcium chloride in a 
separate tank and allow it to cool be- 
fore permitting it to come in contact 
with zinc surfaces, says a writer in 
Solvay Technical and Engineering Serv- 
ice Bulletin, No. 4. If the brine is to be 
treated with bichromate, the latter is 
best added when the calcium chloride is 
being dissolved. If possible, the brine 
should be cooled to working temperature 
before ice cans are placed in it; this 
will eliminate to a large extent the cor- 
rosive attack on cans which sometimes 
occurs in new systems. 

Calcium chloride dissolves readily in 
agitated or circulated water or brine. 
When it is to be dissolved in a separate 
tank preparatory to introduction into 
a brine system, natural circulation may 
be set up by suspending the flake or 
solid in a wire basket or other per- 
forated container suspended just below 
the water or solution level. As the cal- 
cium chloride dissolves, the heavier solu- 
tion formed settles toward bottom of 
tank and is replaced by a lighter solu- 
tion, this action continuing until dissolv- 
ing is completed. Thus, mechanical agi- 
tation is unnecessary. 


Figuring Brine Volume 


Quantity of brine required for any 
system is equal to volume of all tanks, 
pipelines, and other apparatus, less vol- 
ume displaced by submerged ice cans, 
pipes, coolers, ete. Calculations of ca- 
pacity are most easily made in cubic 
feet, rather than gallons. Methods of 
calculating capacities, volumes, and dis- 
placements are: 
1.—Capacity of rectangular tank = 
length x breadth x depth of 
brine. 

2.—Capacity of vertical cylindrical tank 
= diameter X diameter < depth 
of brine x .7854. 

3.—Capacity of standard wrought iron 
piping can be determined by con- 
sulting the following table and 
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dividing total number of linear 
feet of piping of a given size by 
number of linear feet of pipe con- 
taining 1 cubic foot of brine as 
indicated in the table: 


1,383.8 ft. of % in. pipe contain 1 cu. ft. of brine. 


473.9 ft. of %in. *‘ 1 cu. ft. 
270.0 ft. of %in. * “ tet = 
166.6 ft.of 1 in. * - Sean. oy 
96.3 ft. of 14% in. *“ “ tea & 

70.7 ft. of 1% in. ** sg leu. ft. 
42.9%. of 3 in. “ “ tee 

30.1 ft. of 2% in. “ “ te. & 

19.5 ft.of 3 in. “ “* 32 2 


4.—Volume of brine displaced by stand- 


ard wrought iron pipe is deter- 
mined exactly as in (3) by con- 
sulting the following table: 


628.8 ft. 
259.9 ft. 
166.3 ft. 
106.0 ft. 
66.5 ft. 
50.8 ft. 
32.5 ft. 
22.2 ft. 


15.0 ft. 


of % in. pipe displace 1 cu. 
of %in. “ ~~ See 
of %& in. “* ew, Be 
ee " 2a 
of 1% in. “ * 2 
of 1% in. * “te. 
<= kh “Pa 
of 2% in. “ " e@ 
of 3 in. ** “ toe, 


ft. of brine. 
ft. " 

ft. a5 

ft. oR 

ft. 

ft. 

ft. 

ft. 

ft. 


5.—Volume of brine displaced by a cylin- 
drical shell cooler can be deter- 
mined by calculating its size, as 





























Freezing Temperatures, Densities and Concentrations 
of Calcium Chloride Brines 
cones Freezin StS Gone 
Specific Chloride Soler” Calcium Chloride 
Gravity (Actual Degs. F. /|Per cu. ft. of brine 
60/60° F. CaCl.) at 60 degs. F. 
1.00 0 +32.0 _ 
1.01 1.1 +381.1 0.97 
1.02 2.3 +30.2 1.94 
1.03 3.5 +29.1 3.07 
1.04 4.6 +28.0 4.04 
1.05 5.9 +27.0 5.24 
1.06 7.0 +25.9 6.28 
1.07 8.1 +24.6 7.33 
1.08 9.2 +23.2 8.38 
1.09 10.3 +21.9 9.42 
1.10 11.4 +20.3 10.55 
1.11 12.4 +18.7 11.59 
1.12 13.5 +16.5 12.72 
1.13 14.5 +14.5 13.76 
1.14 15.6 +12.2 14.96 
1.15 16.66 + 9.7 16.08 
1.16 17.6 + 7.0 17.20 
i 18.6 + 41 18.33 
1.18 19.5 + 1.2 19.37 
1.19 20.5 — 2.0 20.57 
1.20 21.5 — 58 21.69 
1.21 22.4 — 9.4 22.81 
1.22 23.3 —13.2 23.94 
1.23 24.2 —17.1 25.06 
1.24 25.1 —21.5 26.18 
1.25 26.0 —25.8 27.38 
1.26 27.0 —31.2 28.65 
1.27 27.9 —37.1 29.85 
1.28 28.7 —44.3 30.89 
1.29 29.6 —59.8 82.16 
1.30 30.5 —41.8 33.36 
1.31 31.3 —29.2 34.48 
1.32 32.2 —17.0 35.75 
Result is not exact owing to increase in volume of brine 
when calcium chloride is added. Actually, to be accurate, 
a little more than the calculated amount of calcium 
chloride is required. Sometimes it is necessary to with- 
draw a little brine from the system to make room for the 
new calcium chloride. 



































FOOD SPOILAGE 


PAYS No 2 J 


Food preparation and accurate operating temperatures 
go hand in hand. Without accurate temperature indi- 
cation, the possibility of food spoilage increases. 








Let Motoco help you prepare a tastier, richer prod- 
uct with greater consumer appeal. 


Motoco too, will reduce your operating costs and 
increase the efficiency of your equipment. 


A post card or letter will bring you complete details of 
the Motoco line together with our recommendations. 


morocoad 


INDUSTRIAL THERMOMETERS 


MODEL Fi 
DIAL 
THERMOMETER 


price $900 et 


MODEL 500 
RECORDING 
THERMOMETER 


aa $3700 
















THE ELECTRIC AUTO-LITE COMPANY 
MOTO METER GAUGE & EQUIPMENT DIV 
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SAVE TIME! 


ADJUSTABLE GRATE LITTLE 
GIANT ICE BREAKERS 
Any desired size of broken 
ice instantly without 
changing grates 
Hand, Pulley and Motor 
Models 
Attractive Prices 
WRITE FOR FOLDER 


MICRO-WESTCO, INC. 


Dept. P-61 Bettendorf, Iowa 





Model 90-M 

















Temperature Control PLUS Humidity Control 
Air Circulation PLUS Air Purity... 


AIR CONDITIONED 


Refrigeration 


CARRIER CORPORATION, Syracuse, N. Y. 
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in paragraph (2), except that 


outside dimensions are used, and - 


deducting capacity of brine tubes 
as in paragraph (3). 


6.—Volume of brine displaced by ice 

cans, which are usually a little 
larger at top than at bottom. Vol- 
ume displaced by one can may be 
calculated by the following for- 
mula: 

H 
Volume = — (A+ B+ 4M) 

6 


where H = height of submerged 

portion of can; 

A = area of bottom of can; 

B = area of cross section at 
brine level near top 
of can; 

M=area of mid section 
(half-way between 
A and B). 


If measurements have been made in 
inches, divide result by 1,728 to obtain 
displacement in cubic feet. 


7.—Final calculations.—To find net vol- 
ume of brine required, sum up 
total capacities, i.e., brine tank, 
piping through cold rooms, ete., 
and deduct total displacement, 
i.e, ice cans, shell cooler, sub- 
merged ammonia pipe, etc. 


Initial Charge 


Having determined net capacity of 
system in cubic feet, calcium chloride 
requirement may be calculated by con- 
sulting the table which shows the 
strengths of brines and corresponding 
freezing points. Brine should be of such 
strength that it will not freeze at low- 
est temperature reached in the system. 
In the shell type of cooler minimum tem- 
perature is considerably lower than 
average temperature of brine. As a 
factor of safety brine should not freeze 
at a temperature of at least 15 or 20 
degs. F. below temperature of valve 
surface at point of ammonia expansion. 

To prepare brine of such a freezing 
point, find in the table the “pounds cal- 
cium chloride per cubic foot brine” cor- 
responding to that freezing point, and 
multiply by net capacity of system in 
cubie feet. Result is pounds of calcium 
chloride required. 

In case brine has become weakened by 
dilution and it is desirable to add more 
calcium chloride for strengthening pur- 
poses, proceed as follows: Determine 
strength of present brine with a hydrom- 
eter and from the table find correspond- 
ing content of calcium in “pounds per 
cubic foot.” Find also “pounds per cu- 
bic foot” corresponding to the strength 
or freezing point of brine desired. Dif- 
ference in pounds multiplied by net 
capacity of brine system in cubic feet 
is equal approximately to pounds of cal- 
cium chloride required for strengthen- 
ing purposes. 


LOCKER PLANT NOTES 


Boone County Cold Storage Corp. is 
installing a 590-locker storage plant at 


Week Ending June 25, 1938 


Thorntown, Ind., and plans to build an- 
other plant of 1,000-locker capacity at 
Lebanon, Ind. 

Thief River Falls Cooperative 
Creamery, Thief River Falls, Minn., has 
installed 310-locker storage plant. 

Frank Goettsch, meat dealer of Coal 
Valley, Ill., plans to install cold storage 
locker plant. 

Naperville Community Cold Storage 
Co. has opened its locker plant at Naper- 
ville, Il. 

Frigid Food Locker Co. of Olathe, 
Kan., has opened its 230-locker plant re- 
cently. 

Farmers and business men from the 
section around Liberty, Tex., are con- 
sidering erection of a cold storage plant. 


FINANCIAL NOTES 


United Stockyards Corp. has declared 
an interim dividend of 12% cents a 
share on common stock and the regular 
quarterly payment of 17% cents a share 
on the convertible preferred, both pay- 
able July 15 to shareholders of record 
on June 29. 

General Foods Corp. has declared an 
initial quarterly dividend of $4.50 pre- 
ferred stock, payable August 1 to share- 
holders of record on July 11. 

Cincinnati Union Stock Yards Co. has 
declared a quarterly dividend of 30 
cents, payable June 30 to shareholders 
on June 22. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, June 22, 
1938, or nearest previous date compared 
with week ago. 


Sales. High. Low. ——Close. 











Week ended June June 
June 22. une 22.— 22. 15. 
Amal. Leather.. 900 2% 2 2 2 
ee SS eee 15 
Amer. H. & L..3,300 3% 3% 3 2% 
De. PER... sc00» 200 19% 19 19% 17% 
Amer. Stores ... 700 8 ™ 7% 7 
Armour Ill. ...12,900 54 4% 5 4% 
Do. Pr. Pfd... 900 41 3874 841 85% 
Se. SS eee ee eae 9414 
Do. Del. Pfd.. 200 92 92 92 90% 
Beechnut Pack.. 200 105 105 105 103 
Bohack, H. C... 125 2 2 2 1% 
Do. Pfd 10 12 12 12 144 
Chick. 138% 138% 18% 18% 
Childs 6% 5% 6 4% 
Cudahy 2 13% 13% 138% 125 
Se RE i ep rer ee 50 
First Nat. Strs.2,000 27% 27 27% 27 
Gen. Foods ....9. 31 30% «31 28% 
Gledden Co., 
) eae 5,400 19% 18% 19% 16% 
ss. ee 100 «41 41 41 88% 
Gobel Co. ...... 7 2 2% 2% 2 
Gr. A&P Ist Pfd. 75 118% 118% 118% 12 
Do. New 7 47% 46 4214 
Hormel, G. A... 50 18 18 18 17% 
Hygrade Food . 200 1% 15% 1% 1% 


Kroger G. & B..3,900 14 


Libby MeNeill.. 300 6 64g 6 6 
Mickelberry Co..3,300 2' 2 2 2 
M. & H. Pfd.... 50 2 25% 2% 2 
Morrell & Co.... 100 24% 24% 24 
Se ee 1,000 24 2 24 2 
Proc. & Gamb..3,700 49 49 49% 
|; =e 100 117 117 117 116 
Rath Pack. «++» 100 20% 20% 20% 9 
Safeway Strs...2,000 15% 15% 15% 18% 
Do. 5% Pfd. 10 71 71 71 70 
Do. 6% Pfd. 10 85 85 85 84 
Do. 7% Pfd.. 50 938% 93% 9% 93 
Stahl Meyer «cc cece wonee” vcete  cvede 1 
Swift & Co.....! 5,550 17% 6% 16% 16 
Do. Intl ....1,750 25% 25 25% 
Trunz Pork 400 7 ™ 7 7 
U. 8. Leather 1,200 5% 4 5% 4% 
i, A. se hennn 9 8 8% 8 
Be: Pe POR... cnte -cnsme) etnee 4000 58% 
Wesson Oil ....1,400 33% 83 33 15 
O. PEb..vcuc sake Avsen  segen : a<ees 72 
ba mas & Co....5,200 4% 4 4d 3% 
PER. crac 1,100 40% 38% 40% 35 
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Use this POWERS r 1 bi 
eter on your ham cooking regulator vats. To adjust reg- 
ulator simply turn adjustment handle until required 
temperature shows on dial thermometer. 

Thermometer on top correctly indicates temperature of 
water in the vat and the regulator automatically controls 
the steam supply to the vat—accurately keeping the tem- 
perature just where you want it—at all times. 

No OVER or UNDER heating. No more shrinkage. Insures 
uniform high Quality appearance and flavor in your hams. 
Steam savings alone will pay back the cost of this regulator. 

Write now for prices and 30-day test offer. THE POWERS 
REGULATOR CO., 2725 Greenview Ave., CHICAGO. Offices 
in 47 cities—See your phone directory. 
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Announcing 


NEW STUFFERS by RANDALL 





Outstanding design... heavy-duty construction... 
and built by Randall, manufacturers of leading 
machinery and supplies for Pork Packers and 
Sausage Makers for 35 years. These new stuffers 
incorporate...a new type piston arrangement 
permitting easy adjustment without removing 
from cylinder...extra heavy piston packing that 
will actually outwear others 2 to 1...new style meat 
valves that are leak proof, waste proof and non- 
corrosive. Built in 100, 200, 300, 400 and 500 lb. 
capacities. You write your own guarantee for 
these superior RANDALL STUFFERS! Send for 


particulars. 











R. T. RANDALL & COMPANY 


331-333 N. SECOND ST. PHILADELPHIA, PA. 




















We Still Believe It Takes Good | Cut processing costs... Protect meat quality 
Men to Do Good Work | 7 7 y $tandardize on 
: Taylor Precision Control, 
adaptable to the needs 
of every important 
packing process 


‘Taylor 


indicating Recording + ControHing 


TEMPERATURE, PRESSURE, FLOW and 
LEVEL INSTRUMENTS 








At the Pomona Pump plants the policy 
is to employ only good men—adequately 
trained, provided with the best tools and 
machinery, surrounded by pleasant and 
healthful conditions and properly paid 
according to ability. Every encourage- 
ment is given to ambitious workers and 
advancement is made according to merit. The 
management believes in and does everything 
possible to maintain a happy family of satisfied 
employes. Under such conditions the best work 
is done. 
Owners of Pomona Pumps enjoy the benefits of 
the expression of the high 
ideals of the good men at 
each of the Pomona plants 
—products that have won 
well-deserved world-wide 
leadership in agriculture, 
industries of all kinds, 
mines and municipal 
water service. 


POMONA PUMP CO. 


Mfg. Plants: Pomona, Calif. - St. Louis, Mo. 
Branch Offices: New York, Chicago, 
Los Angeles, San Francisco 
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N@em Air Conditioning Fan Coolers and 
Spray Coolers cut costs of freezing, pre-cool- 
ing and storage in packing plant applications. 
Their use saves —— and value in foods be- 
cause they prevent the cooling process from dry- 
ing out the products. Selection of all types and 
sizes solves any installation requirement. In use 
10 years. 


Representatives in principal cities. Address 
inquiries to 


NIAGARA | 
BLOWER COMPANY Se 
6 E. 45th Street, New York City Pete Pe 
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BUYER'S 


GUIDE 


to new machinery, equipment and supplies 





MEASURES PUMPING PICKLE 


One of the requisites for production 
of uniform artery-pumped hams is ac- 
curate determination and control of the 
amount of pickle retained in the meat. 


A new development in pickle meas- 
uring equipment has been patented by 
Herbert Rumsey, jr., of the Henry Muhs 
Co., Passaic, N. J. This device makes 
use of a compensating dial meter, with 
which the weight of pickle which may 
drain from the ham, or be lost through 
cut surfaces and broken arteries and 
veins, is automatically subtracted from 
weight of pickle passing through the 
needle, thus giving a direct reading of 
the weight of pickle remaining in the 
ham. 





RECORDS PICKLE IN HAM 


Pumping is done in the conventional 
manner. Two separate measuring de- 
vices are employed—a liquid volumetric 
recorder, which shows amount of pickle 
passing through meter, which is amount 
of pickle injected into the ham—and an 
additional device which subtracts from 
the dial reading the amount of pickle 
leakage. 

It will be noted in the accompanying 
illustration of this meter that the dial 
is off center approximately 30 degs., 
and that the meter hand points to 20 
oz. In this case the meter shows that 
20 oz. of pickle had been retained in 
the ham, since the reading always is 
from zero to wherever the hand points. 


Compensation for brine not retained 
by the ham is accomplished by draining 
all brine spilled or leaking from the 
meat to a reservoir column shown at 
left under the table. In this column is 
a float to which is attached a rack 
meshed with a gear on the meter dial, 
which in turn is mounted on a bearing 


in such a manner that it will turn read- 
ily in a clockwise direction. 

Should 1 oz. of pickle, for example, 
flow into the reservoir column, float 
and rack would move upward to revolve 
the dial in a clockwise direction for the 
space of 1 oz. In other words, all over- 
flow from pumping bench is subtracted 
from the dial reading, which would 
otherwise indicate amount of pickle 
passing through meter and not that 
retained in the ham. 

After each ham is pumped, pickle is 
drained from reservoir cylinder by 
means of a valve operated through a 
handle at front of pumping bench. As 
the pickle drains the float returns to 
starting point, causing dial to return to 
zero. A mechanism is also provided to 
return the dial pointer to the same point. 

This compensating dial meter may be 
used in connection with any of the pres- 
ent ham pumping mechanisms. How it 
is installed and operated ‘may be seen 
in the accompanying photographs taken 
in the plant of the Rochester Packing 
Co., Rochester, N. Y. Here the hams 
are graded within a 2-lb. classification 
—that is 8/10 lbs., 10/12 lbs., ete.—and 
each ham is pumped for the average of 
the lot. A ham in the 10/12 classifica- 
tion, for example, would be considered 
for pumping purposes to weigh 11 Ibs.; 
a 12/14 lb. ham, 18 lbs. 

One advantage of this equipment 
noted at Rochester is the ease with 
which it is possible to distribute the 
pickle in proper proportions between 
flank and cushion sides of ham. The 
distribution in this case is on the basis 
of 60 per cent of the pickle to the cush- 
ion and 40 per cent to the flank side. 


In the plant of the Rochester Packing 
Co. hams are pumped in a metal hood, 
back of which the meter is installed. A 
hopper in which a supply of hams is 
kept is provided at the pumper’s right. 
After a ham is pumped it is pushed to 
the rear through a hinged flap, and 
slides down a short chute into a truck 
for transportation to the curing cellar. 


MEASURING PICKLE IN HAM 
LEFT.—Operator using compensating dial 
meter. 


RIGHT.—Ham pumping facilities at 
Rochester Packing Co. plant. 














NEW GLOBE CATALOG 


Helpful plant and departmental lay- 
outs, useful information and an index- 
ing system which provides quick ref- 
erence to any machine, tool or utensil 
used in the meat packing, sausage man- 
ufacturing and rendering plants are 
outstanding features of the new 361- 
page catalog recently completed by The 
Globe Co., Chicago. 

The book is bound in heavy black and 
gold embossed covers, and contains il- 
lustrations and descriptions of practi- 
cally every piece of equipment required 
for slaughtering and dressing meat ani- 
mals and processing edible and inedible 
products. It is divided into 12 sections, 
in each of which are listed machines and 
tools required in a particular depart- 
ment or for specific operations. These 
are beef slaughtering equipment, hog 
and sheep slaughtering equipment, offal 
handling equipment, overhead tracking 
and conveying equipment and carriers, 
rendering equipment, sausage equip- 
ment, canning and processing, trucks, 
refrigeration, miscellaneous, brushes 
and useful information. All equipment 
listed is also classified alphabetically 
in the general index. It is available to 
all parties interested in meat packing, 
sausage manufacturing and rendering, 
the company announces. 

The Globe Co. is established in its 
new, modernly-equipped plant at Chi- 
cago, following consolidation of its Chi- 
cago and St. Louis offices, and advises 
it is in a position to give prompt atten- 
tion to inquiries and orders. 


BUSINESS PERSONALS 


W. E. Elliott, formerly with the 
Gardner-Richardson Co., Middletown, 
O., has joined the American Coating 
Mills, Inc., as sales promotion manager. 


Appointment of George P. Howell as 
district manager of the strip steel divi- 
sion for Wisconsin and Upper Michigan, 
with headquarters at Milwaukee, has 
been announced by Acme Steel Co., Chi- 
cago. For 17 years prior to becoming 


associated with Acme Steel Co., Mr. 
Howell was director of purchases for 
Seaman Body Corp. Previously he was 
purchasing agent for Buick and Nash. 





























PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


GRIFFITH has a System - a Method - a Practical Cure! 


Recommending 
ARTERY?PUMPING AS A “SAFE FAST CURE” FOR SMOKED HAMS 


Recommending 
PRAGUE POWDER PICKLE AS THE SAFEST PUMPING PICKLE 





| Recommending 
OUR PRAGUE PICKLE PERCENTAGE SCALE AS THE CONTROL YOU NEED 





We believe 


ALL BOILED HAMS SHOULD BE CURED BY THIS METHOD TO SAVE SHRINKAGE 





We Believe “READY TO EAT” SMOKED HAMS SHOULD BE CURED BY OUR METHOD TO SATISFY PUBLIC CONSUMER DEMANDS 


“READY-TO-EAT” 
Smoked 


HAMS 


This style ham 
can be cooked 


at 165° 












Order No. 3 
A Boiled Ham or a Smoked Ham for Slicing —" 
We are convinced, and no matter what you believe, no 
matter what you think—we are telling you it will be 
to your lasting advantage and profit to get acquainted 
with our Artery Method of Pumping and Curing and 
Processing hams. We control the ham expansion. We 
control the pre-prepared pickle, we guarantee color and 
flavor, and a rich, ripe cure. 


BIG BOY 
PUMP 


We offer the Big Boy Pump; we offer Prague Pickle 
Percentage Scale as the only scale available with an 
automatic percentage measuring device. 


LET US REASON TOGETHER... 


If Meats Can be Cured Better with PRAGUE POWDER, Baked Ham should be cured the Prague Powder way. You 
why not adopt the PRAGUE POWDER Method? can produce a rich, ripe, mellow flavor by using ‘‘Prague 
Every Smoked Ham, every Boiled Ham, and every Powder Cures.”’ 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 


Eastern Factory and Office: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Office: 1 Industrial Street, Leaside, Toronto 12, Ontario 
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Pork and Lard Markets 


FTER a week of small but almost 
Picctctien advances, the lard futures 
market at Chicago made substantial 
gains on Thursday to close 37% to 27% 
points above the preceding Friday. 

In spite of a lower close last weekend, 
the market recovered its losses on Mon- 
day with firmness in hogs and cotton 
oil. There was fair demand during the 
week for July, September and October, 
thought to represent short-covering and 
removal of hedges on the basis of 
strength in cotton oil and securities. 
Packing interests, apparently hedging 
accumulating stocks, were principal 
sellers. Smaller packing sales were 
noted on Thursday’s advance as further 
marketing of heavy sows was reported. 


Cash trade in lard was satisfactory 
and exports continued to move in fairly 
good volume. Cash lard in tierces was 
quoted at 8.67% nominal on Thursday 
and cash loose lard at 8.02% bid. Re- 
fined in tierces was 9%c. 

The lard market was steady and de- 
mand fair at New York. Prime western 
was quoted at 8.80@8.90c; middle west- 
ern, 8.80@8.90c; New York City in 
tierces, 842 @85c, tubs, 8% @8%c; re- 
fined continent, 9@9%c; South Amer- 
ica, 9% @9'%4c; Brazil kegs, 94 @9%c, 
and shortening in car lots, 10c, smaller 
lots, 10%c. 


Hoes 


Hog market at Chicago was a little 
slower during the past week. Prices 
dipped last weekend and early this week 
but firmed on Wednesday. Thursday’s 
top was $9.35 compared with $9.30 on 
same day the preceding week. Average 
price was above $8.60 during the week 
_ except for Tuesday and average weight 
was running about 280 Ibs. at midweek 
this week. Receipts at western packing 
points last week totaled 247,200 head 
compared with 261,300 the previous 
week. 

EXPORTS 


North American lard exports for 
week ended June 18 totaled 4,113,000 
lbs. and bacon and ham shipments 
amounted to 2,579,000 lbs. Spot lard 
was quoted at Liverpool on Thursday 
at 47s and A. C. hams at 93s. 


CARLOT TRADING 

Carlot trading was slow and some- 
what quiet during the past week. Early 
weakness in the hog market gave the 
market an easy tinge at times. Buying 
interest was moderate and while sellers 
made some concessions they were gen- 
erally holding for the full market. 
Green and S. P. regular hams were 
steady to firm; market appeared steady 
on §. P. and green boilers. Demand 
tapered off a bit for light green skinned 
hams and prices were off % to %c; 


Week Ending June 25, 1938 





25/30 and 30/ and up were off 4c. S. P. 
skinned hams were steady. 

Heavy green picnics showed %e de- 
cline from last Friday while 10/12 and 
12/14 S. P. pienics were %c lower. 
Lighter green bellies declined %c dur- 
ing the week and cured bellies were 
quiet but apparently steady. D. S. clear 
bellies were unsteady with futures mar- 
ket and heavier kinds were off % to 4c, 
as were rib bellies. July clear bellies 
closed at 10.60 asked on Thursday and 
cash bellies were 10.87% asked. There 
were only moderate offerings and fair 
inquiries for fat backs and prices were 
mostly unchanged. 


FRESH PORK 

Market for fresh pork cuts at Chicago 
was slow and uneven with weaker retail 
demand and warmer weather. Light 
loins were steady to %c lower than on 
preceding Friday, but heavy loins were 
plentiful and prices in buyers’ favor. 
Boston butts, especially lighter aver- 
ages, were strong and %c up. 


BARRELED PORK 
Barreled pork quotations were un- 
changed at Chicago. Demand was fair 
at New York and the market rather 
firm. Mess was quoted at $27.75 per 
barrel and family at $24.87% per barrel. 


SAUSAGE MATERIALS 
Fresh regular trimmings were about 
steady at Chicago at 8%c; supply nor- 
mal. Lean trimmings were more uneven 
and in lighter demand; extra leans were 
quoted at around %c lower. Livers were 
steady but pork cheeks a little lower. 
(See page 41 for later markets.) 


CANNED MEAT PRODUCTION 


Canned meat and meat food products 
put up under federal inspection during 
May totaled 28,460,276 lbs. This was a 
sharp decline from the total of earlier 
months, accounted for by the drop in 
production of canned soup. Output dur- 
ing May, 1938, by each type of product, 
was as follows: 


lbs. 
i ae A Se 4,530,128 
COMM IE oh koued eens ee 9,332,555 
Canned sausage ............. 2,102,920 
ee FEE 8,936,650 
Be WAS 66.5 60.8000 eS 3,558,023 


EXPORTS OF SPECIAL MEATS 


Meat specialties and poultry exported 
from the U. S. in April, 1938: 


Lbs. Value. 
Kidneys and livers............ 872,951 $115,261 
NE, a cikncn banc ncsin ie wee Oe 284,845 47,597 
Poultry and game.......... .178,726 44,417 


MORE SAUSAGE PRODUCED 


Sausage production under federal in- 
spection was higher during May, 1938, 
than in any month of the packer year 
beginning November 1, 1937, totaling 
63,918,896 lbs. Production of smoked 
and/or cooked sausage showed a marked 
increase over previous months, indicat- 
ing the rise in volume of such products 
as frankfurts and bologna. Seasonal 
decline was apparent in the production 
of fresh sausage, which was more than 
made up in the output of dry or semi- 
dry product. 

May production was divided as fol- 


lows: 
Ibs. 


WORT ann sade doin tie sos add oes sane vee 7,282,793 
Smoked and/or cooked..............045 48,173,287 
Deied oF somi-dried ......ccscsevcecsvces 8,462,816 

WOE. avec teeibececateve sas skecennas 63,918,896 


Production for each month of the 1938 
packer year to date was: 


Ibs. 
I TES oa née cbkbenesednanaceoee 61,140,435 
DONNIE 040 0.0.50 cxcias cuneakeadeskeed 54,976,367 
Be, TUN a isn a Viwen seve mevediey 57,433,989 
re eer ee ee 52,112,898 
EY ov un ck benaedscke bs hein etenmeee 58,535,167 
ci ss vec avces ve ientaeesebnsnaes see 57,578,590 
SF eisnccdQeveresestawertesesasacanet 63,918,896 


With the prospect of larger supplies 
of plain cattle at easier prices, meats for 
sausage and specialty manufacture will 
be more readily available during the re- 
maining months of the fiscal year. 


MEAT LOAF PRODUCTION 


Production of meat loaves, jellied 
products, chili and other specialties in 
federally inspected establishments dur- 
ing May totaled 8,178,376 lbs. With the 
exception of the first month in the cur- 
rent packer year, May production was 
the highest. In each month of the pres- 
ent year the shortage of plain cattle 
and the generally smaller supply of beef 
and veal is reflected in the output of 
meat loaves and loaf products. 

Manufacture of these specialties dur- 
ing each month of the present packer 
year and of the preceding year was as 
follows: 


1937-'38, 1936-'37, 
Ibs. Ibs. 
WONG 6:00 60k b0 04055 end 9,614,703 9,679,540 
WOOT ooo cccewsscrdvcend 8,120,229 8,769,955 
RP Sera y fe 7,809,043 8,687,080 
PNET i ccv-ctvcxaccecsiien 6,679,673 7,285,098 
TER vs ose gacictiecescaven 7,129,267 7,705,958 
BOGE WaasicceXhdesactauynees 6,897,032 8,420,894 
SENT  sevaccoesssseevecoesnes 8,178,376 8,248,881 


With the prospect of an increase in 
the plainer grades of cattle during the 
remaining months of the packer year 
moving at lower price levels, output for 
these products during the warm months 
will be under more favorable circum- 
stances than in the summer of 1937. 
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PRESCO PICKLING SALT 


PRESCO PICKLE PUMP 


BOARS HEAD 
SUPER SEASONINGS 


BOARS HEAD 
PICKLING SALT 


PRESCO CERTIFIED 
CASING COLORS — 


NEW PROCESS -F.L.P. 
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SPICE 


for Flavor 


and FLAVOR 
for Sales 


Why gamble on the popularity of 
your products? With Pure Natural 
Spices success is assured, for here 
you have the true spice flavor — 


pungent, zestful, always preferred. 


SPICE 


FOR FLAVOR 





™ 
~ 


mi he \ 
OIG GE 
‘ 1c AN 


ame ay 
SPICE TRADE 
ASSOCIATION 












MARJORAM? 


The Marjoram leaf grows on a small shrub of the 
mint family—cultivated chiefly in France, Ger- 
many and Hungary. The fragrant leaf is popular 
both as a stimulant and an essence in perfumes 
but finds widest use in the manufacture of sau- 
sage, cann ed goods and fillings. 
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BACON DEMAND INCREASES 


More bacon was sliced during May 
this year than in the same month a year 
ago, and more than in any month of the 
eurrent packer year. The quantity of 
sliced bacon produced under inspection 
during the month totaled 20,632,082 lbs., 
compared with 19,134,012 lbs. in May, 
1937. 


Production during each month of the 
current fiscal year compared with that 
of the same month a year ago was as 
follows: 


Hog Cut-Out Results 


ITTLE change from a week ago was 

shown in the cut-out value of hogs 
this week. The average cost of heavy 
butchers was slightly less. during the 
first four days of the week, product 
values were about the same and all 
weights cut out at some loss, heavier 
butchers carrying a handicap of nearly 
a dollar and a half per head. 


On the closing day of the period top 
on live hogs went to $9.35 which was 


the basis of live hog and green product 
prices at Chicago during the first four 
days of the week just ended, with repre- 
sentative costs and credits, is offered as 
a check. Yields used are for good 
butcher hogs of the weights shown. 


MEAT INSPECTED IN MAY 


Meat and meat food products pre- 
pared under federal inspection during 
May, 1938: 


1087-38, 1906-"87, the highest price paid since late March. May, 1988, 
nS a a ee ote 16,800,154 16,459,002 00d and choice 170- to 240-lb. kinds Meat placed in cure: 
December .............005 17,381,833 16,580,698 SOld up to $9.85 with heavier butchers = Beef 0.22.2... eee cece cece eens 9,618,098 
January ...... aigitaneat 17,271,741 16,822,584 up to $9.20 and 290 to 325 Ib. kinds up 0 oe 176,258,470 
February ..........-+.+++:- 16,390,822 15,023,966 to $8.90. The percentage of sows in the smoked’ and/or dried meat: 

March .....0......005 - 18,604,318 17,550,153 yyngs was seasonally higher and good NE OE Aa Sy shy RE 4,295,085 
April ...... + +++ 219,028,679 17,726,075 : shi DUO. Seas canon scdasctaccnueeedeates 114;788,836 
DE Sc ccraceeuesscusenen 90,682,082 19,134,012 Packing sows weighing 375 lbs. down : nny 
: . ° — sold within a range of $8.00 to $8.25. Baoe GMO oa ccc ctsssdeacsicrscoessye 20,632,082 
It is estimated that approximately 95 Sausage: 


per cent of the total production of sliced 
bacon is produced in federally-inspected 
establishments. 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week of 
June 8, 1938, were quoted at $17.34 
against $17.34 the previous week and 


Government outlook reports antici- 
pate higher hog prices during the sum- 
mer months with seasonal decline in 
runs but with receipts higher than those 
of a year ago. Stocks of all meats are 
low and at the mid-month showed fur- 
ther decline. Whatever other problems 
the pork packer may have in the closing 
months of his fiscal year, it seems prob- 
able that inventory price depreciation 
will not be among them, as it was a 
year ago. At the same time the new 
hog crop year, beginning September 30, 


Fresh finished 
Smoked and/or cooked.............+. 
Drier or semi-dri 


Meat loaves, head-cheese, chili con carne, 


jellied products, etc.............-005 8,178,376 


Cooked meat: 

































































j ; : Lard: 
$17.31 at the same time a year earlier. |S expected to yield a considerably 
Lard in tierces at Hamburg was priced bigher hog run than has prevailed since — fiengeg™®. 22-0020022:00/00 00000. 0001 Bibeaia0n 
at $9.47 per ewt. against $9.56 the pre- the reduction program and drought re- OE 5s 0 iret esis terres seeeseets 9.94) ,50 
vious week and $14.01 at the same time ‘S¥lted in short supplies. Compound coniaining ‘sitimat fat, °°... 82,808/308 
last year. The test on this page, worked out on {iiseellaseous ene Animal LLL LineTa7s 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THe NaTIONAL PROVISIONER DaILY Market Seevics, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. lb. alive wt, lb. alive Ib. alive 
180-220 Ibs. 220-260 lbs. 260-300 lbs. 
DRT EE sok ca ade eeuadaia 14.00 17.6 $ 2.46 13.70 17.6 $ 2.41 13.40 17.6 $ 2.36 
DU heen ec van mn ee uieaee 5.70 14.6 83 5.40 14.3 .77 5.10 11.9 61 
SEIS ooo as eve be boca 4.00 16.9 68 4.00 16.9 .68 4.00 16.9 .68 
ae ae nerner. 9.80 18.8 1.84 9.50 17.0 1.62 9.00 15.2 1.37 
ee Se ere ee 11.00 15.5 1.70 9.70 14.4 1.40 3.10 13.5 42 
NNN ME Os cca v pend sate acaresammamiee sheen ctiat 2.00 11.0 22 9.90 10.3 1.02 
ET Fae iia cout bh arlco ok are 1.00 6.6 .07 3.00 7.1 21 5.20 7.3 38 
NE IIo oc. 6 oc vo cccss ae 2.50 7.1 18 3.00 7.1 .22 3.30 7.1 .23 
ME OU 4.35 band bos esdoe sake 2.10 7.5 16 2.20 7.5 Be ly: 2.10 7.5 16 
Pa OU WOME. WE. ie cc sceweces 12.80 7.9 1.01 11.60 7.9 .92 10.20 7.9 81 
Pe ree eee 1.60 10.2 16 1.60 10.2 16 1.50 10.2 15 
TI isiskin sed oseeee Ce cea 3.00 7.3 .22 2.80 7.3 .20 2.70 7.3 .20 
Feet, tails, neckbones............ 2.00 “een 10 2.00 marae 10 2.00 wks 10 
RN NN, Ns nc oi cn ao conceals ete sate 34 elev vane 34 ore 34 
TOTAL YIELD AND VALUE...69.50 $ 9.75 70.50 $ 9.42 71.50 $ 8.83 
Cost of hogs per cwt............ $ 9.10 $ 9.06 $ 8.79 
Condemnation loss ............ .04 04 .04 
Handling & overhead........... .73 61 52 
TOTAL COST PER CWT ALIVE $ 9.87 $ 9.71 $ 9.35 i 
TOA Rs CME Sci rtrsse csbecvs 9.75 9.42 8.83 
eS ee ae eee 12 .29 52 
RE EE BES os. co aos cs dcionnas 24 .70 $ 1.46 
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THERE IS NO SUBSTITUTE FOR 


By Mail, Air-mail 
or Wire, Daily 
Information on 


Provisions 

Green and S. P. Reg. 
Hams 

S. P. Boiling Hams 


Green and §S. P. Skd. 
Hams 

Picnics, Green and S. P. 

Bellies, Green and S. P. 

D. S. Bellies, Clear and 
Rib 

D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


Lard 
Cash 
Refined 
Neutral 
Futures 


Sausage Materials 
Pork Trimmings 
Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 
Beef Ham Sets 


Tallow and Grease 
Oleo Oil and Stearine 
Cottonseed Oil 

Hides and Calfskins 
Fertilizer Materials 
Market Statistics 
Hog Markets 

Provision Stocks 


Export Shipments 
Domestic Shipments 


all handled by the 

market authority of 

the industry— 

THE NATIONAL 
PROVISIONER 
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KNOWING! 


Only when you KNOW the markets can you sell 
or buy intelligently. 


Subscribers to THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE neither 
sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW 
THE MARKET and sell or buy accordingly. 


If you save only %c per lb. by KNOWING the 
market you save $75. No wonder active traders 
watch the markets closely through THE NA- 
TIONAL PROVISIONER DAILY MARKET 
SERVICE. Since it is an accepted basis of settle- 
ment in trading, you don’t have to take anybody 
else’s word for it. 


If you save lc per lb. by KNOWING the market 
you save $300 on a car of product. And if you are 
not informed you may easily lose that amount. 


And the same thing is true of the seller. If he 
KNOWS the market and he gets the market price 
he may get as much as $300 per car additional in 
a difference of only Ic per lb. If he is not informed 
he can just as easily lose that much. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every full 
trading day of the week will pay for itself many 
times over. 


Write for a sample copy and complete informa- 
tion today. 






\ijeelal. LAPAM NAEP 
rf Daily Market Service @ 





~ 3 Van Buren St. CHICAGO 


The National Provisioner 














PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 











Week Week Nov. 1, 
ended ended 1937 to 
June 18, June 19, June 18, 
1938. 1937. 1938. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom ........ < 100 
GEE o36%30cencdsnee 15 360 

pO rer 15 460 
BACON AND HAMS. 
Mlibs. MlIbs. M Ibs. 





United Kingdom ........ 2,579 888 107,638 
CRT Ei alirwn:as-0.9¢ <n ae ea 2,126 
.. §  —eeeeeeepe 588 
A, te, Comembes... . 2.0% 59 
Other Countries ........ 62 
ibe ese es 2,579 888 110,473 
LARD. 
Mibs. MIbs. M Ibs. 
United Kingdom ........ 3,712 2,448 95,343 
OO Eee 399 14 6,559 
Sth. and Ctl. America... Pee e 2,651 
p. fF reer 2 ee 5 759 
B. N. A. Colonies........ enue vate 16 
Other Countries ........ eeaie ore 84 
MR 25 ee 4,113 2,704 110,412 
TOTAL EXPORTS BY PORTS. 
Bacon and ' 
Pork, Hams, Lard, 
From bbls. M Ibs. M lbs. 
SN EE” wie s'0:e-e neee see 15 214 1,002 
NN Gb Gi civian's Ghia waco aes 16 231 
pO ee er ree 2,349 2,879 
eee vane 2 
ree 15 2,579 4,113 
PRCCINS Week ccccccces 43 960 4,077 
2 fee 10 2,356 2,722 
COE. WOE Til. cccccccss eevee 888 2,704 


SUMMARY NOV. 1, 1937 TO JUNE 18, 1938. 


1937-1938. 1936-1937. 


ee 2 eee 92 53 
Bacon and Hams, M Ib .. 110,478 88,934 
ie & | “See ena 110,412 71,883 





MEAT IMPORTS AT NEW YORK 
For week ended June 17, 1938: 


Point of Amount 
origin. Commodity. Ibs. 
Asgentine—Oaenet See 204,390 

Beef extract in tins............ 4,928 

—Roast tt. a. eee 
—Brisket beef in tins............ 1,200 
Brazil—Canned corned beef................! 540,000 
ME ME Gudegeececes¥ieeseey.ces 15 
Canada—Fresh chilled pork cuts........... 21,064 
——GMONOR DRCER ccccccccccvescccees 4,550 
Cuba—Fresh frozen beef cuts.............. 1,421 
—8 fresh frozen beef quarters........ 1,119 
Czechoslovakia—Cooked ham in tins....... 16,027 
Germany—Smoked ham ............. 1,720 
—Smoked sausage ............... 1,328 


Holland—Cooked ham in tins 
—Smoked ham ............ 
Hungary—Cooked ham in tins............. 

—Cooked picnics in tins....... 
Irish Free State—Smoked bacon 
DORM wcccusgcswesevecsscnesene 
Latvia—Cooked ham in tins 
Lithuania—Smoked bacon .... 
—Cooked ham in tins. 
—Tinned cooked picnics. 
Poland—Smoked bacon ..............-.-. 
—Cooked veal in tins............. 
mad, WD, DOU DBOEB. ccc cecsctcccscees 
—Cooked ham in tins.............. 7 
Cooked pork butts in tins x 
—Cooked shoulders in tins...... 3 
—Cooked picnics in tins............ 207 
—Cooked pork loins in tins...... 
—Luncheon meat in tins......... 
—Spiced ham in tins............. 
—Cooked sausage in tins........ 
Uruguay—Canned corned beef 






LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of June 18, 1938, totaled 1,001,720 
lbs.; tallow, none; greases 193,200 lbs.; 
stearine, none. 


Week Ending June 25, 1938 








FUTURE PRICES 


SATURDAY, JUNE 18, 1938. 














Open. High. Low. Close. 
LARD— 
July . 8.27% 8.27% 8.20 8.20ax 
Sept. ... 8.55 8.55 8.37%  8.37%-40b 
Oct. ... 8.65 8.65 8.50 8.52144-50 
ee aves 8 4d% Pytars 
Dec. ... 8.47 8.47 8.42 .424ax 
Jan RTOS: ” _—e owas 8.42%ax 
CLEAR BELLIES— 
TOlY .o0 cove 11.20ax 
MONDAY, JUNE 20, 1938. 
LARD— 
July ... 8.22% 8. - 8.22% 8.35b 
Sept. ... 8.47% 8.60 8.47% 8.60 
Oct. 8.55 8.6714 8.55 8.671%4b 
Nov. .. aphid 8.5734b 
Dec. 8.571% 8.42% 8.5744b 
Jan. sons ° 8.5744b 
CLEAR BELLIES— 
OE sas: Sess 11.20ax 
TUESDAY, JUNE 21, 1938. 
LARD— 
July 8.45 8.40 8.40b 
Sept. ... 8.65 8.60 8. +) 
Oct. 8.75 8.70 8. as 
Nov. “ a pt ee 8.7 
Dee. ..- & 8.75 8.65 “ Sire 
Jan. ... 8.70 ares oose 70b 
CLEAR BELLIES— 
, 10.87 %4ax 
WEDNESDAY, JUNE 22, 1938. 
. 8.387% 8.45 8.87% 8.45b 
. 8.57% 8.65 8. or 8.65b 
. 8.67% 8.75 8.67 8.75b 
ae 8.70b 
8.65 8.75 86 75 
. ee 8.72%4b 
CLEAR BELLIES— 
July ...10.37% 10.52%4 10.37% 10.52%4b 
THURSDAY, JUNE 23, 1938. 
LARD— 
July ... 8.47 8.6214 8.47 8.62% 
Sept. ... 8.67% 8.82% 8.67 8.82% 
Oct. ... 8.77% 8.92% 8.77% 8.92%ax 
i 00 waa ae sae 8.8214b 
Dec. ... 8.77% 8.90 8.77% 8.90 
TOR: 00%. 000 ens aie 8.8714b 
CLEAR BELLIES— 
July ...10.57% 10.62% 10.57% 10.60ax 
FRIDAY, JUNE 24, 1938. 
LARD— 
July ... 8.70 8.70 8.60 8.60b 
Sept. 8.90 8.90 8.77% 8.80ax 
Oct. 8.95 8.95 8.90 8.90ax 
MGs sac kinase. .  Seeee. . See 8.87%ax 
Dec. ... 8.95 8.95 8.87% 8.87 
Jan. ... 8.90 8.92 8.87% 8.87 
CLEAR BELLIES— 
WE wccisaness, © aeeoee) .” setent 10.60ax 
Key—ax, asked; b, bid; n, nom.; —, split. 


MEATS TO LABRADOR 


Exports of meat and lard from the 
United States to Newfoundland and 
Labrador during April, 1938, are 
reported by the U. S. Department of 
Commerce as follows: 


Lbs. 

Hams and shoulders, cured...........-++++ 26,910 
DOOR: «666k eeu cendaeoeshewnsestenee6veee 17,429 
Other pickled or salted pork............... 215,800 
DABGRMD 6 idivc vecdicseesedevcccetowsecevvces 50 
Fresh or frozen beef........csccccccccscces 31,800 
Pickled or cured beef.........-0-e eee eeeeed 386,700 
Canned MeRtS ....cccccccccccccccccscceces 1,080 
Cooking fats, not lard........--eeeeeeeees 1,045 

DO boa win cide cde cneeaatncisecdoesed 680,814 








CASH PRICES 


Based on —_ carlot trading Thursday, 
un . 


e 23, 1938 
REGULAR HAMS. 
Green. *S.P. 
DD ocd seecnsoandaeaneen 18 18% 
Re hy in 18% 
bo ge phdies a¢uccceheedantive 17% 18 
pvvegeeveéeceseenesin 17% 18 
10. is RO ee 17% 
BOILING HAMS 
Green. *S.P. 
BORD: ona Cans socdeveashyeun 18 18% 
SED. 69.4 yaa va 4a vdaieneet own 18 184 
Eee ‘sate ae 18% 
RR 18 re 
16-33 RARZO occcrcosssccce 18 
SKINNED HAMS 
Green. *S.P. 
19 
19 
19 
19% 
we 
16% 
16 
15% 
15% 
*S.P. 
14% 
14 
18 
12 
12 
Short shank %c over. 
BELLIES. 
(Square cut seedless.) 
Green. *D.0 
SS PP re cere 17 18 
BD. weta pede oesacmesees 16% 17% 
DE Vidchts vase eessnaens 15% 16% 
8 RSE AN ay ease 15% 16% 
BRED. cece sascewasdacivusuaed 4 15 
WIS .ccccccccveccesneevess 13% 14% 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
BEIB cnccccccccevcccvvcese 12%n eee 
TEED 4.5 000 sw edbbacnssa 6eve * 2° eee 
BEE. cascades vos seawececne ‘ one 
BED ccceerievdtreassetvcis 1 11 
SD pen 404<:8400eeebeeres 10% 10 
NE paca 5 ded 5 aaa wew es 10% 10 
BEE csenvnctensy babe beeen 10% 10% 
Pee 9% 9% 
D. 8. FAT BACKS. 

Be BD cnc cdentogedcdne. sxssneyere bre uve 7%@ ™ 
rrr es a eo ee 8 
ON eT ror ee ee 8% 

TE osc us.weniet )2s.¢¥e Peseta edipessesee 8 
ter ceed nied Whee eee tent Cee beers . 

DEE cao s 104000 0 902 86.40 04344000. 6b Spt 08 

, errr irs te rk i 8% 

DO-DBccccvccccccccccvecevccesccccssess 9% 
OTHER D. 8. MEATS. 

Extra Short Clears........35-45 10n 

Extra Short Ribs.......... 35-45 10n 

Regular Plates ......... - 9% 

Clear Plates .......--++++: 

Jow!l Butte ...cccccccssscrccses 


Green Square Jowls 
Green Rough Jowls 


Prime Steam, cash........ 6.0.02 ees eeeee 
Prime Steam, loose 
Neutral, in tierces......... 
Raw Leaf 








CANADA SHIPS MORE BACON 


Canadian exports of bacon and ham 
to Great Britain showed considerable 
increases this year over those of a year 
ago. In the first four months of 1938 
exports of these products totaled 64,261,- 
500 Ibs. against 53,322,100 lbs. in the 
corresponding period of 1937. Bacon is 
reported to be by far the largest item in 
Canada’s exports. 
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There Is A “WILLIAMS” Mill For 
. + Every By-Product— 
Grinding Job 








’ 


se? 


FEATURES INCLUDE 


@ RENEWABLE GRINDING 


@ ANTI-DULLING DISCS 

@ CHISEL EDGE HAMMERS 
® QUICK CHANGE SCREENS 
@ HINGED COVER 


@ GREASY CRACKLINGS DO 
NOT CLOG 


CHICAGO 
37 W. Van Buren 


NEW YORK 
15 Park Row 








PATENT CRUSHERS GRINDERS SHREDDEPS 


COLD STORAGE SPACE IN U. S. 


Refrigerated storage capacity of cold 
storage warehouses and meat packing 
establishments in the United States has 
increased more than a third during the 
past 16 years, according to surveys by 
the U. S. Bureau of Agricultural Eco- 
nomics. 

Reports from 1,374 cold-storage ware- 
houses and meat-packing establishments 
for 1937 indicate a combined re- 
frigerated capacity of 730,322,012 cubic 
feet compared with 543,572,892 cubic 
feet reported for 1,302 establishments 
in 1921. Used mainly for food storage, 
cold-storage warehouses report material 
gains during the past few years in the 
quantities of quick-frozen fruits and 
vegetables stored. These and other 
perishables go into storage during har- 
vest periods for later use by manufac- 
turers and individual consumers. 

In public warehouses, more space is 
used for the storage of apples than for 
any other commodity. Eggs rank second 
in the amount of space consumed. 


U. S. TO AID ON SEWAGE 


Industries and municipalities dis- 
charging sewage or waste into naviga- 
ble streams or tributaries will be eligi- 
ble for federal aid in form of loans or 
grants for construction of treatment 
plants under the stream pollution bill 
passed by Congress during the past ses- 
sion. The measure makes no provision 
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The WILLIAMS “AK” 


No grinder made equals the 
K”’ for grinding meat scrap, 
cracklings, tankage and similar 
oducts. Not on y will it grind 
igh grease content material to 
8, 10 and 12 mesh fineness, but 
it also does so with less power 
and keeps the material cooler 
than by any other method. The 
PLATE chisel edge hammers cut through 
and grind with less effort and 
have no trailing edge to rub, 
heat by friction and cause the 
grease to flow. 
Nine sizes of the “AK” grinder 
are available for every by- 
product grinding job. 
@ Write for Bulletins Today @ 


THE WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North NinthSt. - ST. LOUIS, MO. 
Sales Agencies in All Principal Cities Including 


STEDMAN'S 


FOUNDRY & MACHINE WORKS 
504/ndiana Ave path, A 








Stedman 


2stass GRINDERS 
Cut Costa£{ 


SECURE more uniform grinding of packing 
house by-products—save power — reduce 
maintenance expense. Instant accessibility 
saves cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. per hour. 
Write for catalog No. 302. 









SAN FRANCISCO 
326 Rialto Bidg. 




















Sizes and types to meet every 
requirement. Write for Bulletins. 


MITTS & MERRILL power, labor. Low 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. ity. 


COOKING TIME REDUCED 


V/s +0 Yo By Grinding 
in the 
M&M Hoc 


CUTS RENDERING 
Costs 
Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
form fineness. Ground 
product gives up fat 
and moisture content 
readily. Saves steam, 


operating cost. In- 
creases melter capac- 








for funds for such grants or loans, how- 
ever. 

Act creates a division of water pollu- 
tion control in the U. S. Public Health 
Service to cooperate with states and in- 
dustries in preparing plans for elimi- 
nating or reducing pollution of naviga- 
ble waters and tributaries. The division 
will make investigations, surveys and 
recommendations regarding specific 
stream pollution problems and approve 
plans for federally-backed treatment 
plants. 

Senate amendments which would have 
allowed the Public Health Service to fix 
standards of purity for all navigable 
waters and to establish minimum re- 
quirements for treatment of sewage or 
waste are not included in the act. Un- 
der these amendments after three years 
it would have been unlawful, and sub- 
ject to federal penalties, to allow waste 
to reach navigable waters or tributaries. 


HIDE TRADE DIRECTORY 

Although designed primarily for the 
leather and shoe industry, the official di- 
rectory of the shoe, leather and allied 
industries for 1938 contains information 
of interest to meat packers and render- 
ers who have hides and skins to dispose 
of. This includes lists of hide and skin 
dealers and brokers shown by states, a 
list of wool pullers, of hide trade mem- 
bers of Commercial Exchange, Inc., of 
New York City, and a list of hide and 


2 eee 


skin dealers in Canada by provinces. 
Trade organizations in the hide, leather 
and shoe industry also are listed. Com- 
parative prices of leather and hides for 
10 years, prices of packer and country 
hides by months for 7 years, imports of 
hides and skins, leather and shoes for a 
2-year period, exports of domestic hides 
and skins for 2 years and production of 
boots and shoes over a period of years 
are among the statistics included. The 
volume is the 62nd yearly edition and is 
published by Shoe and Leather Re- 
porter. 


WAR SCARES BOOM EXPORTS 


Due to European war scares, and 
the building up of food stocks abroad, 
shipments of meats through the port of 
Montreal are exceptionally heavy. Mani- 
fests of cargo liners clearing from this 
port for Great Britain show big exports 
of meats and lard, and tramp steamers 
are also taking large cargoes of these 
products. The meat exports show a 
sharp increase over this time last year. 


FRANKFURT MANUFACTURE 


This important process is discussed 
fully in THE NATIONAL PROVISIONER’S 
latest authoritative operating handbook 
for sausage manufacturers, “Sausage 
and Meat Specialties.” 


The National Provisioner 














TALLOW.—Much stronger prices 
prevailed in the New York tallow mar- 
ket during the past week and there was 
considerable trade at higher levels. 
Larger soap interests came into the 
market for supplies and were estimated 
to have bought 1% to 1% million lbs. 
of extra at 5c, delivered, an advance of 
%c from the previous week. 

Improvement in other commodities 
and securities, and the prospect of better 
business conditions, apparently inspired 
the absorption. While there was fur- 
ther light business at the 5c level, fol- 
lowing the heavy buying, offerings were 
smaller as producers were in a much 
more favorable position. Buyers were 
not anxious to follow the upturn and, 
having secured fair coverage, were more 
content to look on pending developments. 
Sentiment was noticeably improved in 
trade and speculative tallow quarters. 

At New York, special was quoted at 
4%6c; extra, 5c, delivered, and edible, 
6%c nominal. 

Tallow futures at New York moved 
up 25 to 38 points during the week. July 
traded at 5.00 and September from 5.15 
to 5.35. 

Foreign tallow was about unchanged 
at New York. South American No. 1 
was quoted at 432@4%c; No. 2, 4%@ 
4%6c, and edible, 4%c, all c.i.f. 

At the London tallow auction, the first 
held since September 8, 1937, mutton, 
good to fine, was quoted at 21s to 23s; 
beef, 18s to 21s6d, and good mixed, 
16s7%4d to 18s. There were 532 casks 
offered and none sold. At Liverpool, 
Argentine beef tallow, June-July ship- 
ment, was unchanged at 21s6d while 
Australian good mixed was unchanged 
at 17s9d. 

The tallow market at Chicago was 
strong during past week and all grades 
advanced. Offerings were light and 
firmly held. Bids of 5c, Chicago and 
Cincinnati, declined for prime last week- 
end; lowest offering 54c, asking 5%@ 
6c for edible Monday and No. 3 salable 
at 45%c, Midwest point. Edible sold at 
5%c, f.o.b. shipping point on Tuesday 
and asking price advanced to 6c. Out- 
side prime reported sold to dealers at 
5%c, with consumers bidding 5c; pro- 
ducers asking up to 5%c. Special tallow 
reported sold at 5c, Cincinnati. No. 3 
sold at 4%c, Midwest point. Thursday 
offerings limited to scattered lots, mar- 
ket strong. Several tanks outside prime 
sold at 5%c, Chicago and Cincinnati; 
large producers ask 5%c. Several cars 
special sold at 5c, Chicago, and No. 1 
sold at 5c, Chicago and Cincinnati. Chi- 
cago quotations, loose basis, on Thurs- 
day were: 


EP re eer er 5%@ 6 
Fancy tallow ...... 5% @ 5% 
I 5 da oo. 65 pe ctu ettoaSannne 54@ 5% 
I I hen ke each atectcsvidedioves 5 @ 5% 
EC re Oe rere ene @ 5 


Week Ending June 25, 1938 


STEARINE.—The market was firmer 
at New York and fair sales were re- 
ported at 6%c, dock, an advance of %c 
and equal to 6.42c, ex-plant. 

Demand was better and the market 
firmer at Chicago. Prime oleo quoted 
at 6% @6ée. 


OLEO OIL.—Demand improved at 
New York and the market was un- 
changed to %c higher. Extra was 
quoted at 8% @9c; prime, 8@8%4c, and 
lower grades, 7@7 4c. 

The market was moderately active 
and firmer at Chicago. Extra was 
quoted at 8%c and prime at 7%c. 


LARD OIL.—Demand was slightly 
better and the market a little firmer at 
New York. No. 1 was quoted at 8%c; 
No. 2, 8c; extra, 8%c; extra No. 1, 85c; 
winter strained, 9c; prime edible, 11%c, 
and inedible, 9%c. 


(See page 41 for later markets.) 


NEATSFOOT OIL.—Demand was 
limited and the market steady and un- 
changed at New York. Cold test was 
quoted at 16c; extra, 8%c; extra No. 1, 
8%c; pure, 11%c, and prime, 9%c. 


GREASES.—Trade was moderate 
but greases at New York were fully 
4c higher this week. Yellow and house 
sold at 4%c. Trading might have been 
larger had it not been for limited offer- 
ings from producers. Soapers were in 
the market, and a distinctly better tone 
in tallow and commodities had its effect 
on greases. Offerings of greases were 
not very large on the upturn. Most 
producers continued to report themselves 
well sold ahead. Those with stocks 
were inclined to hold for still better 
levels. 

At New York, yellow and house was 
quoted at 4% @4%c; brown, 4@4\%c, 
and choice white, 54@5%ec nominal. 

Grease market at Chicago strength- 
ened during the past week and all 
grades were higher. White grease sold 
last weekend at 5%c, Chicago. White 
grease sold at 5%c on Monday. Yellow 
grease sold at 4%c, Chicago, on Tues- 
day. White grease traded at 5c, Cin- 
cinnati, on Wednesday and bids of 5c, 
Chicago, declined. Yellow grease ste- 
arine sold at 4%c, Chicago. Market 
strong on Thursday; white grease sold 
at 5%c, delivered Chicago and few 
tanks very good yellow at 5c and ordi- 
nary yellow 4%c. Chicago quotations, 
loose basis, on Thursday were: 


I ee @ 5% 
ST MIE Cra56 6 %06 abn daeXavaeeke @ 5% 
IE ot asa cided athe heiweets 5 @5% 
Yellow grease, 10-15 f.f.a.............. 4%@ 5 

Yellow grcoase, 15-20 f.f.a.............. @ 4% 
BPE SIE s.dhien- spice clthebn oo bealoea 44 @ 4% 


Watch “Wanted” page for Bargains. 


BY-PRODUCTS MARKETS 


Chicago, June 23, 1938. 

By-products markets continue to im- 

prove. General feeling good, limited 

volume of product available and sellers 
holding for stronger prices. 


Blood. 


Blood market strong with some pro- 


ducers asking up to $3.00. 
Unit 
Ammonia, 
UWagreend wcccccccccecccesce eevececes $2.50@2.60 


Digester Feed Tankage Materials. 


Tankage market strong and demand 
good. Product moving. 


Unground, 11 to 12% ammonia...$ @2.50 & 10¢ 
Unground, 6 to 10%, choice 

GUANCY .nccccccccvcccccccvcecs @2.75 & 10¢ 
Liquid stick cvecesscesgevdece 6 @1.90 


Packinghouse Feeds. 


Good volume of business in packing- 
house feeds with prices higher. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$40.00@42.50 
Meat and bone scraps, 50%.........+.+- 40.00 
Raw bone-meal .........-s0eeeeeeees 35.00@ 37.50 
Special steam bone-meal............. 0.00 


Bone Meals (Fertilizer Grades). 


Bone meal for fertilizer strong at 
quoted prices. 


Per ton. 
Steam, ground, 3 & 50.........650e0 $22.50@23.50 
Steam, ground, 2 & 26.......00+-06+ 22.00@22.50 


Fertilizer Materials. 
Fertilizer materials market active at 
higher prices. 


Per ton. 
High grd., tankage, ground, 
10@11% EP RAL $ 2.35@ 2.45 & 10c 
Bone tankage, ungrd., low gr., 
PEF TON ...ccccceccceresececs 15.00 
Hoof meal .....ceeeeceeeeccece 2.25 


Dry Rendered Tankage. 
Crackling market’ strong with some 
large producers holding for 60c on high 
protein product. 


Hard pressed and expeller unground, 


per unit protein...........- access 5 .$ .55@.57% 
rease ua 

OE cece.” eee 
Soft, prsd. beef, ac. grease & qual- 

ity, TOM ..cseecceccecceceseseeence @27.00 


Gelatin and Glue Stocks. 
Gluestock markets show little change. 


Per ton, 
Calf trimmings ...........0-seseeeee $ @18.00 
Sinews, pizzles .........---..eeeeees 16.00@ 17.00 
Cattle jaws, skulls and knuckles..... 16.00 


Hide trimmings 
Pig skin scraps and trim, per Ib., l.c.1 4% Se 


Horns, Bones and Hoofs. 


Strength in surrounding markets 
showed some influence on horns, bones 
and hoofs. 


Per ton. 
Horns, according to grade............ $45. po 75.00 
Cattle hoofs, house run.............- 25.00 
FOG WHEE oc cccovecescesencesoesese 13. oo 14.00 
(Note—foregoing prices are for mixed carloads 
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of unassorted materials indicated on page 37.) 
Animal Hair. 


Hog hair market continues quiet to 
weak. 





Coil and field dried hog hair............ 1%c@2c 
Processed black winter, per Ib... ---4¢ @Bc 
Cattle switches, each*............++-6. 144¢ @2e 


*According to count. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 

basis ex vessel Atlantic ports, 

SURO CIES kc ccceccicnccsocees $ @29.50 
Blood, dried, 16% per unit.......... @ 2.60 
Unground fish scrap, dried, 1144% am- 

monia, 15% B. P. L., f.0.b. fish 


fac tory prudeatders sodesebed sa<eet 2.75 & 10¢ 
Fish meal, foreign, 114.2% ammonia, 

10% B. P. L., ¢.i.f. spot eeeveceees @44.00 

Sealy GRIMES cc ccccccccesccsscese @42.00 


~~. scra y qottgtates, 7% ammonia, 


» f.0.b. fish factories. . 2.50 & 50c 
aie pcg Per net ton: bulk, 
TU. swccdaeccvedascssecvedescisce @27.00 
in 200-Ib. bags, July...........+2-- @28.30 
Oe Fs SE, Bc cceddccacceces @29.00 
Tankage, groans 10% ammonia, 10% 
Ty i Mile Mawekes6scbegnceoancs 2.50 & 10c 
Tankage, hie 10-12% ammonia, 
BESS TH. Be Eng BOMB crc ccccccccccce 2.35 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
bags, per ton, C.1.f..........cee00- $ @ 20.00 
Bone meal, raw, 1% and 50%, in 
bags, per ton, RRS Sad aceeten cars @25.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat............ @ 8.00 
Dry Rendered Tankage. 
GI SID eve csceesecceuscadsene @60c 
GOGH WHINNES cc cccccvevescseccores @62i4c 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, June 22, 1938. 

Ground dried blood is held at $2.60 
per unit of ammonia, f.o.b. New York, 
with only about two cars on hand. The 
last sale was made at this price. 

Ground fertilizer tankage sold at 
$2.50 and 10c, and the last sale of un- 
ground tankage was at $2.25 and 10c, 
and the present quotation is now $2.35 
and 10c, f.o.b. local shipping points. 

Dry rendered tankage is quoted at 60c 
for the 50 per cent protein but most of 
the sales have been made at 57%c per 
unit, f.o.b. New York. 

Japanese sardine meal is offered at 
$42.00 per ton, c.if. North Atlantic 
Coast ports and buyers’ views are some- 
what lower. 

The new prices for shipment July for- 
ward for nitrate of soda and sulphate 
of ammonia have not been announced. 


SOAP OUTPUT GAINS 


American soap production gained 
sharply in the first quarter of 1938 over 
the final quarter of 1937, according to 
the Association of American Soap and 
Glycerine Producers. Association re- 
ported output at 676,320,000 lbs. in the 
first three months of 1938, which is 
estimated to represent about 90 per 
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ESTIMATED CONSUMPTION OF PRIMARY FATS 
AND OILS IN FOODS AND FOOD PRODUCTS, 
UNITED STATES, 1937 


BUTTER 
35% 





COTTONSEED O1L 
26% 





Lard, cotton oil and butter constituted over 
80 per cent of food fats used in United 
States in 1937, and corn, soybean and pea- 
nut oils 2 per cent each, and edible tallow, 
oleo oil and oleo-stearine 1 per cent each. 
Cocoanut, palm and other foreign oils 
contributed about 7 per cent toward total 
food fats. 





cent of total American production. This 
was a 37 per cent increase over the last 
quarter of 1937, but an 11 per cent de- 
crease from the first three months last 
year. 








Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
| are fluctuating up or down. 

A car of product sold at %c under the 
market costs the oe $37.50; at %e 


under he loses $75.00; at %4c under he 
loses $150.00; at ile under he loses 
$300.00. 


The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 


THE NATIONAL PROVISIONER’S 

















DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the | 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved ina | 
single carlot transaction made at | 
Ye variation from actual market 
price. 

Information furnished by THE DAILY 
MARKET SERVICE is vital to anyone 
handling meats on a carlot basis. For full 


information, write THE NATIONAL PRO- 
—_ 407 8S. Dearborn St., Chicago, 























TALLOW FUTURE TRADING 
Tallow transactions at New York: 
MONDAY, JUNE 20, 1938. 








High. Low. Close. 
BE, Nhe hegapwrcdmpeay es aahiae aca 4.90 bid 
ES Ee 5.00 5.00 5.00 
MEE, a3 4 aca né whew we dine owas 5.10 
eptember ......2..... Pelee re 5.18 
3 eres 5.23 
EE cb ka eanleteae 5.30 nom 

TUESDAY, JUNE 21, 1938 

ME hand ee wdasscbeices 5.00 bid 
MN GEC RK 08k i Pe'n cose 5.00 
| Pa See aed aaa 5.12 
September ........... 5.28 5.25 5.28 
TN a c6's added dane mee 5.3 
November 5.3 
BE waitress <0-eecienen ews J 
PR ist t naa d os o-wkee& pie ean 5. 
August ... a 5. 
ES vocacceneees 5.35 5.35 5.35 
a Eee oan 5.39 
SED Se wnsirs docu 5.45 nom 
SE ee SPREE Bae 5.10 bid 
| EE a A ee 5.25 
ae 5.30 
September .. . ths : 5 5.45 
October ..... - wa 5.55 5.50 
November 5.55 nom. 
ED ang aadate we-cia a sieve tase état 5.27@5.40 
September ........... sews eae? 5.45@5.55 
EE. des adwwotan Peat ee 5.55 





MAY MARGARINE TAX 


Taxes paid on oleomargarine during 
May, 1938 and 1937, as reported by the 
Bureau of Internal Revenue: 





1938. 1937. 
Mweige tOEES occcccccccces $77,251.45 $80,329.89 
a rer ee 9,582.10 7,149.08 
SD on: nnscnceesckheouss $86,833.55 $87,478.97 


Quantity of product on which tax was 
paid during May, 1938 totaled 35,032 
lbs. of colored margarine and 29,496,100 
Ibs. of uncolored; during the same 
month a year ago, tax was paid on 60,- 
132 lbs. of colored and 29,666,000 Ibs. 
of uncolored margarine. 





STUDY OF MONOPOLY 


Monopoly and concentration of eco- 
nomic power, the causes of such concen- 
tration and its effect upon competition, 
are among subjects to be studied by a 
National Economic Committee com- 
posed of six members of the House and 
Senate and one representative each from 
the Department of Justice, Department 
of the Treasury, Department of Labor, 
Department of Commerce, Securities 
and Exchange Commission and the Fed- 
eral Trade Commission. 

Committee was established by joint 
resolution of the House and Senate and 
$500,000 was made available for its 
work and for departments and agencies 
represented on it. Group also will study 
effect of the existing price system and 
price policies of industry upon the gen- 
eral level of trade, employment and 
consumption; and effect of existing tax, 
patent and other government policies on 
competition, price levels, unemployment, 
profits and consumption. 


The National Provisioner 

















OTTONSEED oil futures at New 
York moved into new high ground 
for the current upturn during the past 
week. Trade was active and sentiment 
improved. Market’s movement was due 
primarily to continued wet and unfa- 
vorable growing weather in the South, 
but it was also influenced by higher se- 
curity and commodity markets. 

Cotton prices were higher and re- 
ports indicated that consumers have 
been in the market for actual oil on a 
larger scale. Higher prices in the lard 
market attracted some attention. There 
was considerable covering by profes- 
sional shorts and by midweek there was 
heavy covering of October oil by West- 
ern shorts. 

Profit taking resulted in numerous 
small setbacks, which were aided by the 
fact that refiners’ brokers continued to 
put July, December and January oil in 
the ring in a liberal way on a scale up- 
wards. It was difficult to see where all 
the oil sold went. There was some be- 
lief that inflationary buying was again 
under way, and that cotton oil would ad- 
vance so long as outside commodities 
improved. However, the technical posi- 
tion of the market has been materially 
weakened by elimination of a large part 
of the short interest. 


Cash Business Better 


Cash interests reported that business 
in actual oil was better during the past 
week than it has been in two months. 
Apparently this did not result in lift- 
ing hedges off the futures market, how- 
ever, as refiners were sellers of July oil 
on balance. There were persistent re- 
ports of prospective heavy July oil de- 
liveries and some believe July tenders 
may reach record proportions of those 
in May. It is difficult to find where any 
quantity of July tenders is wanted. 


Some interests intend to stop a few 
July tenders, but those who freely 
stopped May oil deliveries do not appear 
to want any July deliveries. As a result 
of refiner selling and scattered liquida- 
tion, the July position lost its entire 
premium over September and most of its 
premium over later months. Should July 
oil go to a discount, close observers be- 
lieve that few tenders will materialize. 


The cottonseed oil market is now much 
under the influence of weather condi- 
tions. Excessive moisture in the cotton 
and corn belts has resulted in an unsat- 
isfactory start for both crops and cre- 
ated much bullishness. It will take a 
spell of warm dry weather to overcome 
recent rains, particularly in the cotton 
area. It has been reported that as much 
as 40 to 80 per cent of the West Texas 
cotton crop has had to be replanted. 

Brazilian cotton oil was offered at 
4.55¢e, New York, and 4.40c, Pacific 
Coast. Japanese cotton oil was offered 


Week Ending June 25, 1938 





at 4.70c, New York, and 4c, Pacific 
Coast. Egyptian semi-yellow cotton oil 
was offered at 4.30c, New York. 


COCONUT OIL.—The market was 
more or less nominal at New York and 
sellers were withdrawn. On the Pacific 
coast, there were reports that nearbys 
sold at 8c and that bids of 3c for ship- 
ment positions uncovered a lack of sell- 
ers. Tightness in market for copra and 
improvement in other markets had a 
stimulating effect. 


CORN OIL.—The market was quiet 
at New York but rather steady. Buyers 
were offering 7%c and sellers asking 
TMe. 


SOY BEAN OIL.—The market was 
firmer with sales reported at 5%c for 
July-October shipment. There was ad- 
ditional buying interest in the market 
at this level. Buyers were seeking 
October-December on a basis of 5%c. 


PALM OIL.—The market was steady 
but not active at New York. European 
absorption was a feature. Nigre for 
shipment was quoted at 2.85c and Suma- 
tra at 3%c nominal. 


PALM KERNEL OIL.—The market 
was steady and unchanged at New York 
on a basis of 3.70 to 3.75c. 


OLIVE OIL FOOTS.—Demand was 
moderate and the market steady at New 
York with nearby at 6%c and forward 
at 6%c. 


PEANUT OIL.—The market was 
quoted at 7c nominal, New York. 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 6%c nominal; Texas, 64@6%c 





SOUTHERN MARKETS 


New Orleans. 
(Special Report to The National Provisioner.) 


New Orleans, La., June 23, 1938— 
Firm and advancing markets in cot- 
ton oil the past week, aided by strong 
upturn in stocks, reduced inventories 
and small imports, also higher hogs and 
lard. Impression is forming that low 
prices have been passed and that better 
conditions are ahead for oil. Crude, 
6%c, Valley, with prime quality ex- 
tremely scarce. Refined oil offerings 
are small. Consumption is more favour- 
able, with prospects for larger demand 
and higher values in the late summer 
and early fall. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, June 23, 1938.—Forty- 
three per cent cottonseed cake and meal, 


Dallas basis, for interstate shipments, 
$22.00. Prime cottonseed oil 64% @65«ce. 


nominal at common points and Dallas 
65gc nominal. 


Market transactions at New York: 


Friday, June 17, 1938 
—Range—  —Closing—— 


Sales. High. Low. Bid. Asked. 
July . 387 799 791 1794 a trad 
BR. cas. 4kesu ee 
Sept.. 41 799 790 794 a 93tr 
Oct. . 21 794 786 1787 a trad 
EE. 5 cece) Sate Sala ee 
Dec. . 30 791 783 £1785 a trad 
Jan. . 26 792 785 1785 a trad 
WOM. week (eke | Seer eee 
Saturday, June 18, 1938 
: reer 792 a 795 
BO. . cess eb See e 
Sept. . 2 793 793 792 a 794 
Oct. . 3 789 788 787 a 789 
ee 
Dec. . 2 787 =%‘786 785 a 787 
Jan. . 786 a 787 
ee. 6 ase 785 a nom 
Monday, June 20, 1938 
July . 40 800 792 799 a 802 
po ee eee 
Sept.. 27 800 791 800 a 801 
Oct. . 31 799 785 9800 a trad 
| ee 
Dee. . 44 799 785 797 a 799 
Jan. . 48 798 786 ‘797 a 798 
Feb. 800 a nom 
Tuesday, June 21, 1938 
July . 50 810 804 808 a trad 
pM 
Sept.. 39 809 802 806 a 807 
Oct. . 43 808 800 805 a trad 
HOF... cece ‘ccou onact ee 
Dec. . 27 807 9801 £802 a trad 
Jan. . 386 807 801 £803 a trad 
Feb. 803 a nom 
Wednesday, June 22, 1938 
July . 28 816 804 816 a 817 
pee eer 
Sept.. 40 816 802 9815 a 16tr 
Oct. . 87 814 800 814 a trad 
Ds <) «win (tenon eee 814 a nom 
Dec. . 48 813 798 811 a trad 
Jan. . 19 8138 797 811 a 812 
Feb. 811 a nom 
Thursday, June 23, 1938 
July ..... 824 806 818 a 820 
Sept...... 825 809 819 a trad 
Geb... 827 812 819 a 18tr 
Dec. . 823 804 818 a trad 
Jan. 823 805 817 a 820 


Sales, 310 contracts. 


(See page 41 for later markets.) 


-HULL OIL MARKETS 


Hull, England, June 22, 1938.—Re- 
fined oil, 19s. 6d. Egyptian crude cotton- 
seed oil, 16s. 6d. 
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Chicago 


PACKER HIDES.—Market was ac- 
tive and considerably more interest evi- 
dent this week. Total known sales are 
close to 100,000 hides, with the proba- 
bility of further quiet sales or bookings. 
Steers moved at steady prices, with 
June take-off included with earlier hides, 
while strength in cows was shown by 
successive sales of progressively earlier 
take-off at steady price and finally a 
few straight Junes moved at a half-cent 
advance. 

In addition to the trading reported 
last week, a large sole leather tanner 
last Saturday confirmed sales of about 
42,000 hides made quietly a day or so 
previously, which increased the total for 
that week to 90,000 or more. 

The re-awakening of speculative in- 
terest in other commodity and security 
markets was quickly reflected in hide 
futures and trade was active. The New 
York futures are currently 67@79 
points above last Friday; the Chicago 
market, where one-year certification is 
in effect, advanced 95@98 points. The 
firming up of raw stock prices is gen- 
erally expected to encourage leather 
buyers to anticipate their requirements 
to some extent. Packers have been hold- 
ing the bulk of raw hides but a few 
more days of advancing speculative mar- 
kets may result in a more normal distri- 
bution of hide inventories. 

Packers sold 10,500 May-June native 
steers at 9c; one lot of 2,300 St. Pauls 
sold at 9c for Mays and 8%c for Aprils. 
Total of 3,700 May-June extreme light 
native steers sold early at 9c; later, 
2,100 Apr.-Mays sold at 9c and 1,000 
Feb.-Mar. at 8%c. 

Total of 12,000 Apr.-May-June butt 
branded steers sold early at 9c, and 
2,000 Dec. to Feb. at 8c; 9,500 Apr. to 
June Colorados sold early at 8c, 
steady with price paid for 6,800 same 
dating at end of last week. One lot of 
1,600 Apr. to June heavy Texas steers 
sold at 9c. 

Car straight June heavy native cows 
sold at 8%4c; 8,000 dating Mar. to May 
brought 8c, and Association sold 2,000 
mostly Mays at 8c. Late last week, 
12,400 Apr.-May light cows sold at 8%c; 
15,000 more moved early this week, 
May-June at 8%c, Apr. @8%c; an out- 
side packer sold 1,000 Junes at 8%4c; 
later 4,000 May light cows brought 8%c, 
and 6,000 Apr.-May sold at 8%c; Asso- 
ciation finally sold 3,000 June light cows 
to traders at 9c. At close of last week, 
22,600 Apr.-May-June branded cows sold 
at 8c; 4,400 moved this week at 8%c for 
Apr.-May and 8c for Mar.; an outside 
packer sold 1,000 Junes early at 8%c; 
Association sold 1,500 June branded 
cows early at 8c, and later 1,000 
Junes at 8%4c. 

Two cars Apr. to June native bulls 
sold early at 7c, steady. 
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LATER: Sales 70,000 more hides; 
market showing stronger trend as to 
back salted hides. Sales 12,400 branded 
cows, June 8%c, Apr.-May 8%c; 5,000 
Colorados June 9c, Apr.-May 8c; 
25,000 May native steers 9c; 9,000 
March to early June extreme light na- 
tive steers 9c; 25,000 April butt brands 
9c; 4,000 April Colorados 8%4c; 6,500 
Oct.-Dec. special cure light native cows 
8%c; 5,000 back salting heavy native 
cows at current market values; Asso- 
ciation sold 1,400 May-June native 
steers 9c. 


OUTSIDE SMALL PACKER 
HIDES.—One lot of good Iowa small 
packer May and early June hides total- 
ling about five cars sold late this week 
at 8c, selected, Chgo. freight, these run- 
ning rather heavy average; best bid on 
this lot late last week was 7c. Several 
other small lots, mostly May-June take- 
off, reported sold same basis, showing a 
sharp recovery from the close of previ- 
ous week, when eastern tanners re- 
ported purchasing some rather ordinary 
Apr.-May stock at 7c basis. Some killers 
now declining 8c and inclined to wait 
till next week. 

PACIFIC COAST.—Trading opened 
up in the Coast market early mid-week 
when sales of Mar. hides were reported 
at 6%c for steers and 6c for cows, flat, 
f.o.b. shipping points; further sales of 
Apr.-May hides were made at 6%c flat 
for both steers and cows. Later, trading 
in volume was done on Apr.-May hides 
at Te for steers and 6%c for cows, with 
total movement around 70,000 hides. A 
shoe manufacturing tanner was cred- 
ited with the buying. 

FOREIGN WET SALTED HIDES. 
—Steady prices have ruled so far in the 
South American market, strength in the 
market being off-set by the fact that 
these hides are now winter quality. 
Early this week, 4,000 Wilson steers, 
4,000 Sansinenas and 4,000 Anglo Sud 
Dock steers sold to Europe at 57 pesos, 
equal to 9% @9%ec, cif. New York, 
steady. Later, 2,000 Smithfield and 
2,500 Rosa Fé steers sold also at 57 
pesos, same basis. One lot of 2,000 
Nacional steers sold at $31.50 Uru- 


‘guayan gold, equal to about 10%¢c, 


steady. 


COUNTRY HIDES.—There was 
scattered trading in country stock early 
in the week as the market began to firm 
up but sellers later advanced their ask- 
ing prices and some were inclined to 
withhold offerings for the moment. 
Some ordinary untrimmed all-weights, 
around 48 lb. av., sold early at 6c, se- 
lected, del’d Chgo., with lighter average 
stock at 6%4c, but 644c now asked. Heavy 
steers and cows were draggy early at 
6c, selected, but 6%c now asked. 
Trimmed buff weights which were of- 
fered at 6%c early in the week are now 
held at 7c. Several cars trimmed ex- 






tremes sold locally early at 7%4c, se- 
lected, but bids this basis later declined, 
asking 8c. Bulls quoted around 5@5%c 
flat. All-weight branded hides 5%c flat 
nom. 

CALFSKINS.—At the opening of the 
week, one packer sold 6,000 and another 
4,000 May River point heavy calf, 914/ 
15 lb., at 184%4c; another packer declined 
this bid, holding firmly for 14c. Fourth 
packer moved May River points quietly 
earlier. All packers were sold up on 
other descriptions, with last trading in 
May northern heavies at 15c and lights 
under 9% Ib. at 14c; southerns at 10c, 
and Milwaukee all-weight packers at 
14%e. 

Two cars city 8/10 lb. calfskins sold 
early at 10%4c, collectors’ asking price; 
car Detroit 10/15 lb. moved at 11%c, 
and another car later also at 11%c, 
steady. Outside city 8/15 lb. quoted 
around lle nom.; straight countries 
8%6¢ flat asked. Chicago city light calf 
and deacons salable at 7714c, with 80c 
asked. 

LATER: Car city 8/10 lb. calf sold 
1le. 

KIPSKINS.—Packers well sold to 
end of May, with last trading in native 
kips at 12%c for northerns and 11%c 
southerns; over-weights last sold at 12c 
for northerns and 11c for southerns, 
although bulk of May over-weights 
moved earlier at %4c less; brands last 
sold at 8%4c. 

Car city kipskins sold early at 9%c, 
or %c over sale at close of last week; 
later 10c was asked. Outside cities 
quoted around 9%c nom.; straight coun- 
tries 8@8%c flat asked. 

One packer sold 2,000 May regular 
slunks at 60c, steady; also 4,000 hair- 
less at 25c. 

HORSEHIDES.—With the firmness 
in beef hides, holders of horsehides were 
not overly anxious to sell and talked 
higher. Good city renderers, with manes 
and tails, held at $2.70@2.80, selected, 
f.o.b. nearby sections; ordinary trimmed 
renderers $2.40@2.50 asked; mixed city 
and country lots $2.00@2.20. 

SHEEPSKINS.—Dry pelts quoted 
10%@l1lc per lb., del’d Chgo.; some 
held higher. Production of packer 
shearlings is decreasing and the market 
appears to be in considerably better 
shape. One packer sold 1,600 of No. 2’s 
this week at 35c, and is sold up to end - 
of June; another house is also sold up. 
A third packer moved a car this week 
at 50c for No. 1’s, 35c for No. 2’s and 
20c for No. 3’s, and offering another car 
same basis. Outside packer shearlings 
sold recently at 35c, 20c and 12%@15c, 
to average around 18@19c flat. Pro- 
duction light on pickled skins and new 
lambs held at $3.25 per doz., Chgo.; 
small sample lots have sold higher; 
winter skins last sold at $2.50. Native 
spring lamb pelts usually quoted around 
824%2@85c per cwt. live basis; some 
quote up to 90c. 


New York 


PACKER HIDES.—Market active, 
with trading at higher prices for more 
recent take-off. One packer sold 8,000 
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hides early, with Apr. native and butt 
brands going at 8%c and Colorados 8c, 
and May hides at a half-cent more. An- 
ether packer sold 11,000 Apr.-May-June 
Colorados at 8%c; third packer moved 
1,700 Apr., 950 May and 750 June Colo- 
rados at 8%c. Later, 5,500 Apr.-May- 
June butt brands sold at 9c. Three cars 
Apr.-May light cows also sold at 8c. 
Some Apr. forward natives and May 
forward butts still held, and possibly a 
few earlier natives. 
CALFSKINS.—Collectors sold a car 
5-7’s this week at $1.05, steady, with 
$1.30 generally asked for 7-9’s and 
around $2.20 asked for 9-12’s, although 
one car was reported at $2.05. Packer 
holdings moderate, with 5-7’s quoted 
around $1.25; 7-9’s last sold at $1.50, 
and 9-12’s at $2.40; higher will un- 
doubtedly be asked on next offerings. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 24, 1938 with 
comparisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
June 24. week. 1937. 
Hvy. nat. strs. 9 9 16 
Hvy. Tex. strs. g 9 9n y 
Hvy. butt brnd’d é Giek 
A 9 9 16% 
Hvy. Col. strs. g 8 8 : 
Ex-light Tex. % G % die 
SY 46409545 @ 8%n 8 15 
Brnd’d cows .. @ 8% » 8 15 
Hvy. nat. cows. @ 8% 8 @ 8% 15% 
Lt. nat. cows.. ¢ ss) 814 5% 
Nat. bulls .... 7 @7 12% @138n 
Brnd'd bulls .. @ 6 @ 6 114%4@12n 
Calfskins ..... 14 @15 14 15 24 27 
ae, MOGs ok @12 @12% 17% 
Kips, ov-wt. .. @12 12 16 
Kips, brnd’d .. @ 8% @ 8 p15 
Slunks, reg. .. @60 @60 21.05 
Slunks, hris. . @25 )25n @45 





Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.... @ 8 74@ 7% 138%@14% 
Branded ....... @7™ 6%@7™% 138 @13\% 
Nat. bulls .... 6 @ 6% 6 lin 
Brnd'd bulls .. 5%@ 6 5 10n 
Calfskins ..... 10%@11% 10% @11%ax19 23 

SP awaseseesa 9% @10 9% ,15 @15 

Slunks, reg. ..50 55n 50 5in 90 @95n 
Slunks, bris. ..20 @25n 20 25n 35 @40n 

COUNTRY HIDES. 

Hvy. steers ... @ 6%ax6 @6% 10%@11 

Hvy. cows .... @ 6%ax6 @6% 104%@11 

Pees ‘ @ Tax @ 6% 12 12% 
Extremes ..... 7%@ 8 7%4@ 7% 13 13% 
Ms aivia's 3K5 5 @ 5% @ 5ax ¢ 9% 
Calfskins ..... @ 8\%ax @ 8ax 216% 
Ray 8 @ 8\%ax @ 7%axl13 @13% 
Horsehides ....2.00@2.80 1.90@2.50 4.25@5.35 


SHEEPSKINS. 
Pkr. shearlgs.. @50 45 @50 
Dry pelts ..... 10%@l11 @ll 


_ CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended June 18, 1938, were: 


Week Previous Same 
June 18. week. week ‘37. 


Cured Meats, Ibs.16,687,000 17,075,000 18,244,000 
Fresh Meats, 1bs.47,769,000 42,938,000 39,815,000 
rd, lbs. 2,060,000 1,900,000 2,908,000 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to June 24, 1938: To 
the United Kingdom, 62,095 quarters; 
to the Continent, 53,751. Last week to 
the United Kingdom, 109,441 quarters; 
to the Continent, 12,435. 


Week Ending June 25, 1938 





FRIDAY'S CLOSINGS 


Provisions 
Hog products averaged higher during 
the latter part of the week, with the 
turnabout in securities and stronger 
commodities. Cash trade was fair but 
lard futures upturns met profit taking 
and hedging which checked advances. 


Cottonseed Oil 


Cottonseed oil was active and strong 
at new highs for the move, notwithstand- 
ing refiners’ liquidation in July and sell- 
ing of new crop. Shorts continued to 
cover and buying power broadened on 
strength in securities, firmness in cotton 
and lard and reports of improved cash 
oil demand. These offset improvement 
in weather over the South. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July, 8.14; Sept., 8.15@8.16; Oct., 8.14; 
Dec., 8.14; Jan. 1939, 8.14. Sales 165 
lots. Closing steady. 


Tallow 
Extra tallow quoted at 4%c lb., f.o.b. 


Stearine 


Stearine, 6%c. 


Friday's Lard Markets 


New York, June 24, 1988.—Prices are 
for export. Lard, prime Western, $9.10 
@9.20; middle Western, $9.00@9.10; 
city, 8%c; refined continent, 94%c; South 
American, 9%c; Brazil kegs, 9c; 
shortening, 10c in carlots. 


CHICAGO HIDE FUTURES 


Saturday, June 18, 1938—Close: Sept. 
8.84; Dec. 9.12; Mar. 9.32 b; sales 2 lots. 
Closing 6@8 lower. 

Monday, June 20, 1938—Close: Sept. 
9.30; Dec. 9.55; Mar. 9.75; sales 15 lots. 
Closing 43@46 higher. 

Tuesday, June 21, 19838—Close: Sept. 
9.33; Dec. 9.65; Mar. 9.80 n; sales 5 lots. 
Closing 3@10 higher. 

Wednesday, June 22, 1938—Close: 
Sept. 9.45 b; Dec. 9.85 b; Mar. 10.25; 
sales 8 lots. Closing 12@45 higher. 

Thursday, June 28, 1938—Close: 
Sept. 9.85; Dec. 10.15; Mar. 10.36; sales 
20 lots. Closing 11@40 higher. 

Friday, June 24, 1938.—Close: Sept., 
10.00; Dec., 10.88; Mar., 10.55 b. Sales, 
15 lots. Closing 15@23 higher. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended June 24, 1938, totated no bbls. 
pork; 1,356,648 lbs. of lard and 184,500 
lbs. of bacon. 


BRITISH PROVISION MARKETS 


Liverpool, June 24, 1938.—Provision 
market steady but dull; poor demand 
for A. C. hams but expect improvement 
soon; poor demand for lard. 

Friday’s prices were: Hams, Ameri- 
ean cut, 93s; ham, long cut, exhausted; 
short backs, unquoted; bellies, English, 
65s; Wiltshires, unquoted; Cumberlands, 
69s; Canadian Wiltshires, 92s; Cana- 
dian Cumberlands, 81s;‘spot lard, 48s. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool for the week of June 8: 


June 8, Junel, June 9, 
1938. 1938. 1987. 

per cwt. per cwt. per cwt. 

American green bellies. .$14.48 $14.46 $17.07 

Danish Wiltshire sides.. 21.66 21.64 19.17 

Canadian green sides.... 19.39 19.32 16.52 
American short cut green 

GERD ‘cv cerccccsccccre 21.10 21.03 .93 

American refined lard... 10.39 10.23 15.05 


N. Y. HIDE FUTURE MARKETS 


Saturday, June 18, 1988—Close: June 
8.47 sale; Sept. 8.67@8.69; Dec. 8.96@ 
9.00; Mar. 9.08 b; June (1939) 9.18 n; 
sales 13 lots. Closing unchanged to 1 
higher. 

Monday, June 20, 1938—Close: June 
8.75@8.80; Sept. 9.05@9.10; Dec. 9.34 
@9.38; Mar. 9.49 n; June (1939) 9.59 n; 
sales 225 lots. Closing 28@41 higher. 

Tuesday, June 21, 1938—Close: June 
8.86; Sept. 9.02@9.03; Dec. 9.31@9.32; 
Mar. 9.46; June (1939) 9.56 n; sales 
222 lots. Closing 11 higher to 7 lower. 

Wednesday, June 22, 1938—Close: 
June 9.12; Sept. 9.26@9.28; Dec. 9.58@ 
9.60; Mar. 9.72 n; June (1939) 9.82 n; 
sales 228 lots. Closing 24@26 higher. 

Thursday, June 23, 1938—Close: June 
9.25; Sept. 9.86@9.38; Dec. 9.63@9.64; 
Mar. 9.75 n; June (1939) 9.85 n; sales 
358 lots. Closing 3@13 higher. 

Friday, June 24, 1938—Close: Sept. 
9.58; Dec. 9.88; Mar. 9.98@10.05 n; 
June, 1939, 10.08 n; sales 377 lots. 
Closing 22@25 higher. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 18, 1938, were 2,177,- 
000 lbs.; previous week, 3,453,000 Ibs.; 
same week last year, 3,326,000 Ibs.; 
from January 1 to June 18 this year, 
108,090,000 lbs.; for the same period one 
years ago, 127,686,000 lbs. 

Shipments of hides from Chicago for 
the week ended June 18, 1938, were 
4,055,000 lbs.; previous week, 3,945,000 
lbs.; same week last year, 5,710,000 Ibs. ; 
from Jan. 1 to June 18, 1938, 102,205,- 
000 Ibs.; 1987 period, 130,773,000 Ibs. 
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Hog Price Outlook 


TEADY to higher prices for hogs are 
in prospect for the summer months, 
according to the Bureau of Agricultural 
Economics. Marketings of hogs proba- 
bly will be reduced seasonally during 
the next 2 months and storage stocks of 
pork and lard are relatively small. Ef- 
fects of the reduced supplies upon 
prices, however, will be partly offset by 
prospects for continued weakness in 
consumer demand for meats. Although 
some seasonal decrease in marketings 
from current levels is expected during 
the summer, supplies will be larger than 
the small marketings last summer. 


Hog prices rose from mid-May to 
early June after having declined almost 
steadily from early March to early May. 
For the week ended June 11 the average 
price of hogs at Chicago was $8.63, 
about 75c higher than a month earlier, 
but nearly $2.50 lower than a year 
earlier. The price advance in recent 
weeks probably was brought about by 
the failure of hog marketings to in- 
crease as much as had been expected 
earlier along with the very small stor- 
age stocks now on hand. 


The June pig survey, scheduled for 
issue on June 29, is expected to indicate 
a larger pig crop in the spring of 1938 
than in 1937 and consequently larger 
marketings during the fall and winter 
of 1938-39 than in 1937-38, the seasonal 
increase being rather large. Seasonal 
decline in hog prices may be consider- 
ably less than the sharp drop that oc- 
curred last fall, the Bureau points out. 


PLAIN CATTLE CHEAPER 


Some seasonal decline in prices of the 
lower grades of slaughter cattle and of 
stocker and feeder cattle is in prospect 
for the summer and early fall months, 
the Bureau of Agricultural Economics 


states. This prospective decline will be most grades of slaughter cattle ad- 
the result of seasonal expansion in mar- vanced moderately and reached the 
ketings of cows and heifers and con- highest level for the year to date. 
tinued weakness in consumer demand Prices of the better grades were 20 to 
for meats. Prices of the better grades 25 percent lower than a year earlier, 
of slaughter cattle usually advance dur- but prices of other grades were only 
ing the summer and early fall, but the moderately lower. 

rise in prices of such cattle this year 

may not be marked and may not be 

maintained for long in view of consumer 

demand. 

The number of cattle slaughtered dur- LAMBS IN PLENTIFUL SUPPLY 
ing the second half of 1938 may total 
about the same as in the second half of 
1937. Considerably more steers will be 
slaughtered, but cow and heifer slaugh- 
ter, though increasing seasonally during 
the next 3 or 4 months, is likely to con- 
tinue much smaller than a year ago. 
Monthly slaughter of steers during the 


Lamb prices are expected to continue 
through the summer months at rela- 
tively low levels compared with a year 
ago, the Bureau of Agricultural Eco- 
nomics reports in reviewing the sheep 
and lamb situation. Less favorable de- 
mand situation for meats and the rela- 
. tively low prices at which pelts and wool 
summer and early fall probably will not have sold so far this year have operated 
be much larger than in the spring. with the supply situation to hold sheep 

In late May and early June, prices of and lamb prices to a lower level than 
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CATTLE SLAUGHTER CONTINUES HIGH 


Large number of cattle slaughtered in the United States under federal inspection during 
1937 is shown in this chart in relation to the average of the 1924-1933 period and of 
1938 to June 1. Although some years of high production are included in the 1924-1933 
period, at no time did the average reach the 1937 level. Total kill for first 5 months 
of 1938 was only about 75,000 head under the 1937 slaughter. (Chart compiled by 
U. S. Bureau of Agricultural Economics.) 
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during the early months of last year. 

Present indications are that the lamb 
crop in the native sheep states, Idaho 
and the Pacific Coast States, which sup- 
ply most of the lambs for summer 
slaughter, is larger this year than last 
and more new-crop lambs are expected 
to be marketed this summer than last. 
The number of grass-fat yearlings from 
Texas, however, probably will be 
smaller than a year ago. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., June 23, 1938.—At 20 
concentration points and 10 packing 
plants in Iowa and Minnesota, receipts 
the first four days of this week were 
only slightly heavier than for same 
period last week and year ago. General 
trade undertone was strong and prices 
for the week for light and medium 
weight butchers were mostly 10c higher, 
compared with last week’s close. Heavy 
weight butchers were mostly steady to 
10c lower and packing sows generally 
steady to 50c lower; in spots heavies 
were off 15c. Current prices, good and 
choice, 180-220-lb. generally $8.80@ 
8.90; mostly $8.85@8.90 at plants; 
strictly choice to $9.00; 220-250-lb., 
$8.70@8.80; 250-270-lb., $8.40@8.70; 
270-290-lb., $8.25@8.55; 290-350-lb., 
$8.00@8.35; 160-180-lb., $8.50@8.80. 
Light weight sows, $7.60@7.80; few 
$7.90; heavier weights $7.20@7.70. 

Receipts at the Corn Belt concentra- 
tion points and meat plants week ended 
June 23 were as follows: 


This Last 

week. week. 
PeIRas, TOMO Weoicccisccccsececes 15,900 17,400 
GateeGay, Fame ABs ocsccecisceve 14,200 17,900 
pO ee ee ere 27,500 30,800 
eo Ae ee 13,300 11,900 
Wednesday, June 22............ 16,300 15,700 
Thureday, June 28........cesee. 18,100 16,200 


RECEIPTS AT CHIEF CENTERS 
Week ended June 18, 1938: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended June 18..... 176,000 277,000 235.000 
Previous week .......... 190,000 291,000 336,000 
0 Rr eee 199,000 147,000 255,000 
BED vccccccccnccceevecss se Gane. ata 
rr ee er 146,000 232,000 230,000 

At 11 markets: Hogs. 
i... cf... &. > Sere ee ee 225,000 
ROG GAGE 64.65 din oe eee tdent cue sp 400ce eee 

.. Ferre rr eee 180,000 





253,000 

194,000 

351,000 

933 . .558,000 
SHEE cicvevccenconseee ° rer 
At 7 markets: Cattle. Hogs. Sheep. 
Week ended June 18..... 116,000 180,000 137,000 
Previous week .......... 127,000 191,000 184,000 
Sy yocdleaneidoks ess cane 130,000 139,000 151,000 
SED accdicc san derwenedmee 142,000 211,000 133,000 
rrr 00, 163,000 121,000 
 Giciicve natedouehaenan 191,000 295,000 134.000 
Serer S: 138,000 474,000 191,000 
eer se 121,000 246,000 200,000 


Watch the Classified Advertisements 
pages for bargains in equipment. 


Week Ending June 25, 1938 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, June 23, 1938, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). CHICAGO. 
BARROWS AND GILTS: 
Good-choice: 
(0 OS} Sees eres $ 8.65@ 9.25 
RRR 9.00@ 9.30 
es ae 9.10@ 9.35 
SD. SMD. 0 bance ewcescve 9.10@ 9.35 
ET HEY, 'ns.40-s-aweneaaane 9.10@ 9.35 
oe . eee 8.80@ 9.20 
CEL, 5:00 5 e'c0en 5 00s'pe 8.55@ 8.90 
Medium 
CPE, vcbseectveengie 8.25@ 8.65 
7 ee 8.50@ 9.00 
DE IEA, 60.4 665 nenstkewe 8.65@ 9.10 
PACKING SOWS: 
Good: 
DEO GOO BB, ccccccdcsossces 8.00@ 8.35 
Se Mh, -cinbneweteea dan 7.65@ 8.10 
2 ae 7.25@ 7.75 
Medium, 275-550 lIbs.......... 00@ 7.7 
SLAUGHTER PIGS: 
Good-choice, 100-140 Ibs.... 8.25@ 8.85 
Medium, 100-140 Ibs........ 7.75@ 8.65 
Slaughter Cattle, Calves and Vealers: 
STEERS, choice: 
MO, 6:6 ona'eanee ene 9.25@10.00 
a SSS 9.50@10.25 
RIPE PE Koccscecesees 9.75@10.50 
| ee rrr 9.90@10.50 


STEERS, good: 


750- 900 Ibs. 8.50@ 9.25 
900-1100 Ibs. oo 9.50 
1100-1300 Ibs. 8.75@ 9.75 
1300-1500 Ibs. 8.90@ 9.90 





STEERS, medium: 


TERM Mie oii chs eds 5s 7.50@ 8.50 
PONE TRS... scree ccarre 7.90@ 8.90 


STEERS, common: 


750-1100 Ibs. ...........-. 6.50@ 7.90 
STEERS AND HDBIFERS: 

Choice, 550-750 Ibs......... 9.00@10.00 

Good, 550-750 Ibs........... 8.25@ 9.00 
HEIFERS: 

Choice, 750-900 Ibs......... @10.00 

Good, 750-900 Ibs........... 8.25@ 9.00 

Medium, 550-900 Ibs........ 7.50@ 8.25 

Common, 550-900 Ibs........ 6.50@ 7.50 


COWS, all weights: 








Choice 7.50@ 8.25 
Good .... 6.50@ 7.50 
Medium ... 6.00@ 6.50 
COMME oc cccceccccee ... 5.35@ 6.00 
Low cutter and cutter...... 3.75@ 5.35 
BULLS, yearlings excluded: 
All weights: 
NR ese ticks eeehasievranee 6.00@ 6.75 
WOOO. 5s 6:64 0460 0'c+:0:500:06 5.75@ 6.50 
Cutter and common......... 5.25@ 5.75 
VEALERS (all weights): 
TR. ctncwengeaie vaawe te’ 8.00@ 9.00 
GOR vacicneee viesccccewgae 7.50@ 8.50 
BRORTONE © ccc seveveccesevece 7.00@ 7.50 
Cull and common........... 5.50@ 7.00 
CALVES: 250-400 Ibs.: 
Choice . 7.50@ 8.50 
Se 6.50@ 7.50 
Medium 5.50@ 6.50 
Common 00@ 5.50 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
GRBGE  cccccccccsccccsscons 8.65@ 8.90 
GOOD cccccccccvecscoseveves 8.10@ 8.65 
M DE. vecsnccesees epesess 7.35@ 8.10 
Common (plain) ..........+ 6.40@ 7.35 
LAMBS (Shorn): 
BENG vic0wnds5 00 0eaeseee ony 6.60@ 7.50 
GE cv cbneeercdscedeneses 6.00@ 6.60 
TERED. new ce ccestccccccics 5.25@ 6.00 
Common (plain) ........... 4.50@ 5.25 


EWES (Shorn): 
GBesk-Choles. ..ccccccccsvces 8.00@ 3.50 
Common (plain) & medium. 2.00@ 3.00 


*Quotations based on animals of current seasonal 
less than 60 days’ wool growth quoted as shorn. 


E.8T. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 


8.85@ 9.20 $ 8.70@ 9.00 $ 8.60@ 8.95 $ 9.10@ 9.15 
9.00@ 9.25 8.80@ 9.00 8.80@ 9.00 9.10@ 9.15 
9.15@ 9.30 8.85@ 9.00 8.90@ 9.00 9.10@ 9.15 
9.20@ 9.30 8.90@ 9.00 8.90@ 9.00 8.95@ 9.15 
9.15@ 9.30 8.90@ 9.00 8.80@ 9.00 8.65@ 9.00 
8.80@ 9.15 Be | 9.00 8.65@ 9.00 8.20@ 8.75 
8.50@ 8.85 8.50@ 8.85 8.45@ 8.90 8.00@ 8.30 
eet ER Sir xnd eatin “ peewineeah 8.65@ 9.10 
CRED - spansiccdis, ccocbaqese 8.65@ 9.10 
GN HE ecckvancss  ikswnepeves 8.65@ 9.10 
7.80@ 8.35 7.85@ 8.00 7.80@ 8.00 7.70@ 8.00 
7.40@ 7.90 7.75@ 7.90 7.50@ 7.85 7.45@ 7.75 
7.15@ 7.50 7.60@ 7.80 7.40@ 7.80 7.40@ 7.60 
CIE GLUE oye baucine. wea vedeces. | wheat aN eD 
a ere eS Ty 9.15@ 9.75 
COO BGG. cvcccccne. ceacwsnnee:: .sagneuenee 
9.25@10.00 8.75@ 9.75 9.00@10. 8.85@ 9.60 
9.50@10.25 9.00@10.35 9.25@10.10 9.00@ 9.85 
9.50@10.25  9.25@10.85 9.35@10.25 9.35@10.15 
9.50@10.25  9.25@10.85 9.35@10.25 9.35@10.15 
8.50@ 9.50 7.75@ 9.00 7.75@ 9.25 8. 9.00 
8.50@ 9.50 8.00@ 9.25 8.00@ 9.35 8.15@ 9.35 
8.75@ 9.50 8.25@ 9.25 8.25@ 9.35 8.40@ 9.35 
8.75@ 9.50 8.50@ 9.25 8.25@ 9.35 8.50@ 9.50 
7.50@ 8.75 7.00@ 8.25 6.75@ 8.25 7.15@ 8.40 
7.50@ 8.75 Toe 8.50 7.00@ 8.25 roe 8.50 


7.00@ 7.50 6.25@ 7.50 5.75@ 7.00 6.25@ 7.40 


9.00@ 9.75 8.50@ 9.50 8 He 4 9.50 e 

8.00@ 9.00 7.75@ 8.50 7.50@ 8.50 7.75@ 8.85 
9.00@ 9.75 oe 9.50 8.50@ 9.50 8.50@ 9.25 
8.00@ 9.00 7.75@ 8.50 7.50@ 8.50 7.75@ 8.60 
7.00@ 8.00 tie 7.75 6.00@ 7.50 6.85@ 7.75 
6.25@ 7.00 5.50@ 6.75 5.00@ 6.25 5.75@ 6.85 
ee ecscccos 7.00@ 7.50 oeccsceses eccccesece 
6.00@ 7.00 6.00@ 7.00 6.00@ 6.75 6.15@ 6.75 
5.50@ 6.00 5.25@ 6.00 5.25@ 6.00 5.60@ 6.15 
5.00@ 5.50 4.75@ 5.25 4.75@ 5.25 4.85@ 5.60 
3.75@ 5.00 4.00@ 4.75 38.50@ 4.75 3.50@ 4.85 
6.25@ 6.75 6.00@ 6.50 6.00@ 6.50 ae 6.35 
5.75@ 6.25 5.50@ 6.10 5.25@ 6.00 5.35@ 5.85 
4.50@ 5.75 5.00@ 5.50 4.50@ 5.85 4.50@ 5.35 
8.50 only 8.00@ 8.50 8.00@ 8.50 8.00@ 8.50 
7.25@ 8.50 7.00@ 8.00 7.00@ 8.00 7. 8.00 
6.00@ 7.25 6.00@ 7.00 6.00@ 7.00 6.00@ 7.00 
4.50 00 =5.00@ 6.00 4.50@ 6.00 4.00@ 6.00 
7.50@ 8.50 7.50@ 8.50 7.75@ 8.50 7.50@ 8.50 
6.50@ 7.50 eee 7.50 6.75@ 7.75 6.50@ 7.50 
5.50@ 6.50 5.50@ 6.50 5.75@ 6.75 5.50@ 6.50 
4.75@ 5.50 4.50@ 5.50 4.50@ 5.75 4.50@ 5.50 
8.50@ 8.75 8.25@ 8.50 8.00@ 8.25 oe 8.75 
8.00@ 8.50 7.75@ 8.25 7.50@ 8.00 8.00@ 8.50 
7.00@ 8.00 7.00@ 7.75 6.25@ 7.50 ise 8.00 
5.75@ 7.00 5.50@ 7.00 5.00@ 6.25 6.00@ 7.25 
6.25@ 6.75 6.00@ 6.50 6.50@ 6.75 6.00@ 6.50 
5.75@ 6.25 5.50@ 6.00 5.75@ 6.50 5.50@ 6.00 
rete | 5.75 5.00@ 5.50 4.75@ 5.75 5.00@ 5.50 
4.00@ 4.75 4.25@ 5.00 4.00@ 4.75 = .......54- 


2.75@ 3.50 2.75@ 3.25 3.00@ 3.65 2.50@ 3.25 
1.50@ 2.75 1.50@ 2.75 1.50@ 3.00 1.50@ 2.50 


market weights and wool growth. Shorn animals with 
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PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 18, 
1938, as reported to The National Provisioner: 


CHICAGO. 
Cattle. Hogs. Sheep. 
Armour and Company....... 4,846 3,174 16,097 
Swift & Company..... coeee 3802 8,072 38,768 
Wilson & Co......... 3,795 3,179 7,961 
G. H. Hammond Co. 1,097 ones 
Shippers .......... 8,805 6,210 440 
Others ...... 9,073 21,927 5,034 
Brennan Packing Co., 702 hogs; Western Pack- 
ing Co., Inc., 1,940 hogs; Agar Packing Co., 3,919 
hogs. 
Total: 29,988 cattle; 5,876 calves; 69,299 hogs; 


33,330 sheep 


Not including 210 cattle, 111 calves, 
and 25,242 sheep bought direct. 


KANSAS CITY. 


25,176 hogs 





Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,365 706 41,756 6,214 
Cudahy Pkg. Co..... 1 350 586 887 4,332 
Swift & Company. 1,051 606 1,307 5,571 
Wilson & Co........ 845 713 982 5,282 
Indep. Pkg. Co...... esse 245 ecce 
M. Kornblum Pig. Co.1,081 eeee eoce eoce 
Others ......-ceeeee 455 762 4 #1,114 6,238 
BOD cevcoviosees 11,947 3,373 6,291 27,637 

Not including 12,916 hogs bought direct. 

OMAHA. 
Cattle and 

Calves. Hogs. Sheep. 
Armour and Guoeag ‘ - 4,708 3,193 2,001 
CE I, CR ecoosnececes 8,241 1,951 5,008 
Swift & LS me .... 8,278 1,717 8,460 
GR chabctetensesvcweceat bia 9,266 7,003 
Cattle and calves: Eagle Pkg. Co. , 26; Greater 


Omaha Pkg. Co., 178; Lewis Pk 1,007; Geo. 
Hoffman, 43; Nebraska Beef Co., 4 5: Omaha Pkg. 
Co., 131; John Roth & Son, 94; South Omaha Pkg. 
Co., 191; American Pkg. Co., 81; Lincoln Pkg. Co., 
247; Wilson & Co., 1,097. 

Total: 14,812 cattle and calves; 


16,127 hogs; 
17,462 sheep. 





ann including 5,238 hogs and 6,862 sheep bought 
rect, 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,257 2,4 3,385 17,459 
Swift and Company. 2,072 2,573 2,249 7,290 
Hunter Pkg. Co..... 983 745 38,875 786 
Heil Pkg. Co eee weve ,558 eee 
Krey Pkg. Co. 879 
Lac lede Pkg. Co.. ives aes 1,842 ° 
Sieloff Pkg. Co.. De wtin 1,481 wias 
Shippers ....... 7,680 38,466 8,940 3,284 
Others 2,500 230 464,397 896 
0 ee 15,492 9,480 31,106 19,715 


Not including 1,355 cattle, 4,809 
hogs, and 5,970 sheep bought direct. 


SIOUX CITY. 





























Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 2,249 121 3,720 1,295 
Armour and Company 2, - 97 38,959 1,180 
Swift & Company. 92 2,199 1,026 
Shippers ......... 2 $26 1 8,413 207 
GED voccecesccces 286 12 20 cess 
BR. cade dccncsmns 8,726 333 13,311 3,708 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,273 919 997 1,226 
Wilson & Co........ d 1,040 1,127 1,399 
GUND sccecevcecces 28 600 eos 
EE. vidde scence - 4,231 1,987 2,724 2,625 
Not including 63 cattle, 1,146 hogs and 150 
sheep bought direct. 
WICHITA, 
Cattle. Calves. Hogs. Sheep. 
crys a rag, on binaigia 644 467 1,009 2,916 
eaten 575 106 710 55 
Dunn- Th keuee 121 sees ones 
Fred W. Dold..... 104 379 
Sunflower a “Co. 39 146 
Pioneer Cattle Co. 61 won 
Rose Pkg. Co..... 112 
Keefe Pkg. Co...... 170 
SE bweneweseave 1,826 5738 42,244 2,971 
Not including 62 cattle and 1,145 hogs bought 
direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,077 158 930 6,511 
Swift & Company... 544 159 81,006 11,353 
Cudahy Pkg. Co.... 624 70 845 1,427 
GERD cccccccsceees 1,697 407 1,102 10,877 
SEO,  sesucan . 8,942 794 3,883 30,168 
FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Gungeny 5, 140 1,411 1,530 13,104 
Swift & Company... 4,04 1,265 1,092 13,442 
Gite Bae, Gi. .cccas 100 172 joes 
Blue Bonnett Pkg. Co. 178 66 eeee 
H. Rosenthal Pkg. Co. 78 25 20 61 
ae - 9,610 2,861 2,913 26,607 
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calves, 18,578 









































8T. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Cypomy 2,826 2,060 8407 1,215 
Cudahy Pkg. Co..... 933 1,846 ease tone 
Swift & Pompey. - 4,173 3,047 10,892 2,553 
Rifkin Pkg. Co. "482 38 bese eevee 
bmn Pke, ksaees : 2,2 487 
MD: “cabd ouwes's vas 1,407 2,046 
eer 12,114 9,521 19,299 3,768 
Not including 303 cattle, 254 calves, 2,837 hogs 
and 2,210 sheep bought direct. 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,560 3,321 6,052 1,002 
Armour and Company, 
DD. Nesaddeseayee 653 1,608 
N. Y. B. D. M. Co. 39 pone wens Sede 
Others 878 976 23 114 
Shippers 152 10 109 10 
Total 3,282 5,915 6,184 1,126 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,138 646 9,058 1,648 
Armour and Company 727 388 1,943 rr 
Hilgemeier Bros..... 9 exus 900 ee 
Stumpf Bros. ...... eoes exes 131 xe 
meee Pkg. Oe...... 47 4 183 ee 
Stark & etzel..... 155 40 263 vue 
Wabnitz & Deters. 46 54 227 46 
Maass Hartman Co.. 4 18 
re 888 2,161 20, 026 “951 
GUND vciccvevoseses 1,024 137 350 227 
ME Lvwsscveberns 6,079 3,448 33,081 2,872 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons... .... 12 ee 276 
E. Kahn's Sons Co.. 470 302 6,159 1,815 
Lohrey Packing Co.. 1 ose 229 wee 
H. H. Meyer Pkg. Co. 17 ooas 3,053 eens 
J. Schlachter’s Sons. 158 162 awe 78 
J. & F. Schroth P. Co, 28 ose. 2,441 eoes 
J. F. Stegner Co..... 220 353 nield 9 
GIGTS vecccccccce 125 290 3,162 3,885 
GED cavcccccceces 1,577 758 574 426 
ee 2,596 1,877 15,618 6,489 


Not including 1,207 cattle, 22 
and 3,184 sheep bought direct. 


8T. JOSEPH. 
Cattle. Calve 
Swift & Company... 1,160 502 
Armour and Company 1,442 604 
GERSED ccccscccccose 1,280 42 


Total 3,882 1,148 











8s. Hogs. 


4,325 
3,930 
592 


8,847 





Not including 1,036 hogs bought direct. 
RECAPITULATION. 
CATTLE. 
Week 
ended Prev. 
June 18. week. 
0 eee 29,988+ 36,721t 
PC oscenctcenes ,947 3,697 
EY cep atcwae- tebe bud 14,812 16,210 
East St. Louis........... 15,492 6,13 
8p ee 8,726 4,101 
cf See 3,882 8,715 
Le em MN Sadnseewne 4,231 4,782 
WEEE Sescccccccss ence 1,826 2,420 
Denver. eveneecepecsests 3,942 3,998 
2 SSsrererer 12,114 =11,825 
SEED wi vwvocecenstan 3,282 2,792 
DE neevecceeces 6,079 7,049 
are 2,596 2,231 
Pl HEED Waccesscvevens 9,610 10,368 
BE Svnsco0necesctwod 128,527 141,045 
*Cattle and calves 
HOGS. 
GD wucwscccacscvece 69,299¢ 74,513t 
a MN satecesnence 6,291 ,917 
tii 16,127 17,722 
Bast St. Dtventeveken 31,106 34,531 
Sh MED o.cdecceccceces 8,847 9, 
BE SE os ucccecascode 13,311 13,72 
Oklahoma” Sl cacceen wus 2,724 3,237 
av waeeeeccesins 2,244 2,607 
ana BGibceddnwtegedae ,883 4,243 
ED acs ocnctcvcveees 19,299 22,687 
DEE vctccvesvovaces 6,184 7,060 
Indianapolis ............ 33,081 35,133 
ere 15,618 8 
EE scone nasoereevs 2,913 8,731 
ED Neacdcsandsvvnons 230,927 248,678 
SHEEP. 
i catecreedconeae 33,330t 45,882t 
— ME cevcccececen 27,637 36,667 
SD Guenenesesceetans 17,462 14,593 
East St. —— ius cakaeee 19,715 44,409 
BE, TORI wcccccccccccss 13,475 14,945 
Sioux City bedascegmene 3,708 4 - 
am woo 2a 2,625 
alice hbo hankaxeack 2,971 et 
} hanna pi dihieaeeaeee dan 168 22,928 
TR ata c'0.0v:0060'40-e08 768 4,288 
CS EES 1,126 1. 200 
Indianapolis ............ 2,872 4,053 
DED, scastovcrvecws 6,489 6,432 
SEY: wavcncndeyetes 26,607 66,141 
DD eds Nietnatenecten 191,953 279,928 


+Includes directs. 


calves, 2,473 hogs 


Sheep. 
9,192 
4,283 





13,475 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 














RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., June 13...... 10,794 1,781 14,397 8,522 
Tues., June 14...... 6,3: 1,795 a 7,566 
Wed., June 15...... 8,286 1,012 13,5 6,585 
Thurs., June 16..... 3,312 1,436 i2'o18 2,289 
Fri., June 17........ 962 8385 7,931 4,212 
Sat., June 18....... 100 100 384,000 . 
Total this week....29,837 6,458 ,041 32,678 
Previous week ...... 36,838 5,867 74,682 47,265 
WO HS cacscccses 33,923 7,547 53,413 358,885 
Two years ago...... 35,384 7,876 68,881 36,136 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., June 13...... 3,252 372 1,447 53 
Tues., June 14...... 1,574 238 1,241 62 
Wed., June 15...... 2,579 68 748 201 
Thurs., June 16..... 880 68 1,048 40 
Fri., June 17....... 462 29 =61,650 11 
Sat., June 18....... 100 vege 100 eves 
Total this week..... 8,847 775 6,234 367 
Previous week...... 10,754 800 5,205 1,206 
Wee GOO cseccacces 8,473 572 ¢ 096 589 
Two years ago...... 10,610 995 ,785 963 


JUNE AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 

















——-Year 

1938. q 1 
a 04.388 Py 456 873,867 892,617 
CROPED «eccccce 16,343 23,204 pa 380 186,280 
ee 187,821 163; 929 1,975,683 1,950,419 
Sheep .......-- 101,314 106, 398 1, 273°: 909 1,175,858 

WEEKLY AVERAGE PRICE OF LIVESTOCK. 

Cattle. Hogs. Sheep. Lambs. 
Week ended June 18.$ 9.45 $ eo i 25 $ 8.90 
Previous week ...... 9.50 3.25 9.75 
ls coleng ated oCueuam 11.95 10. oS 8.60 11.70 
MD. arveaceeneesee 7.85 9.80 3.50 sy 35 
EN sik oe oc us wee v saad 10.15 9.25 2.50 8.00 
BE 44 cinceneeeduecag 7.55 4.65 1.50 8.55 
err 5.80 4.45 2.35 7.20 
Avg., 1933-1987 ... $8.65 $7.80 $2.70 $9.35 

SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended June 18...... 20,990 61,807 32,311 
Previous week ........... 26,194 68,308 46,159 
Dl icheverinrvectaceengity 25,481 48° 387 37,948 
DD iecnvbawrteveucetueas 24,515 61,814 35,670 
SEE vss ckes¥eaueseetacaan i 60,712 8,294 
BE 80660 etdpseyedeencess 42,954 79,868 27,236 

HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Prices—— 
rec’d. Ibs. Pp Av 

*Week ended June 18. 68,000 273 $ 9.30 $ 8.60 
Previous week ....... 682 270 9.15 65 
BT acvccccectcwences .418 257 11.60 10.95 
PE atetceceowunseaee 68,881 260 10.40 9.80 
BED é<ccccctcccontvoas 66,121 252 10.00 9.25 
BEE pesdcasabdweseced 101,790 239 5.25 4.65 
, 7 eeRreaegere ss * 169,351 253 4.75 4.45 
Avg., 1933-1987 .... 91,900 252 $8.40 $7.80 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, June 17, 8. 


Week ending Fume 17.......cccccsccccccccces 73,4381 
PROTIOUS WOOK 2 ccccccccvcccccccccccccccces 77,404 
ED GD 0. o.66 ons 06-600 b0500606000s0s.0es0w od 61,267 
BED ebb eevonscrcstzcaquctavetscécoevercens 74,858 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago pachere 
and shippers week ended Thursday, June 23, 1938 





Week ended Prev. 

June 23. week. 

Packers’ purchases ............ 41,037 37,429 
Direct to POCKETS... ....ccccee 23,654 28,272 
Shippers’ purchases ........... 8,708 5,640 
MEE. dcadacerenteaeetee sare 73,399 71,341 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended June 
17, 1938, compared with previous week 
and like week in 1937: 











Week Cor. 

nded Prev week, 

June 17. week 1937. 

IRD 9.60642 ¢dentecees 73,431 404 61,267 

| ee ng City, Kansas..... 18,232 21,938 9,575 

SUED  cnceaceecaseseees 7,420 15,373 13,493 

se Louis & East St. Louis 40; 917 44,536 23,144 
SE GE oc cp cacecsoves 12,637 ,060 9, 

Oe MED. ccusccsesicecs 10,062 9,858 6,151 

iy SEE Aaweseswabasvad’ 5,038 22,621 21,188 

N. Y., Newark and J. C.. 36,834 35,500 29,949 

DO ccccescesccescese 234,571 238,290 174,163 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended June 18, 1938. 

















CATTLE. 
Week Cor. 
ended Prev. week, 
June 18. week. 1937. 
GS, > bso ess «+» 21,183 25,967 25,073 
Kansas City -eee 15,820 17,176 25,520 
Omaha* .... -»- 18,582 16,437 14,312 
East St. Louis 7,911 8,738 10,196 
St. Joseph .... 4,443 4,754 5,929 
Sioux City ...... 6,722 6,070 4,517 
Wiehita® ....... 2,461 3,286 4,572 
Fort Worth . 12,471 10,368 14,058 
Philadelphia 1,568 1,740 2,103 
BRERRREBOND .cvccesicsses Sane 1,610 1,994 
New York & Jersey City. 8,597 9,236 8,571 
Oklahoma City* ........ 6,281 7,019 8,519 
Cincinnati . 3,137 8,539 3,781 
DE wicwaenes 3,995 3,935 ,839 
eae 10,707 9,785 8,778 
PE wnccveccvcnvieds 3,1 2,702 3,864 
Mey cans aawe 122,670 132,362 145,626 
*Cattle and calves. 
HOGS 
EE a= 73,431 77,404 61,267 
ae = 18,232 21,938 9,575 
CD $d5 0.0 kee cevcbsecam 17,420 15,373 13,493 
< 8 ae 40,917 44,536 ¢ 
ee ees ..+. 10,062 9,858 
Sioux City 12,637 11,060 
Wichita ....... 3,389 3,731 
Fort Worth .. 2,913 3,731 
Philadelphia 13,601 13,969 
Indianapolis ... So see! 
New York & Jersey City. 36,834 35,500 
Oklahoma City .......... 8,870 4,555 
Gineineath .....c.cscccce Mee 0 ilsee 
a eS 4,341 
Ss. ee icocee Ge 22,621 
Milwaukee .......ccccces 6,186 7,020 
Total ..290,583 297,860 
SHEEP. 
rrr cree ee 82,890 44,592 38,397 
menens City ......cscce 27,637 36,667 23,910 
ll > a Si vt vee 18,726 17,958 18,385 
eee ek DER < ... <ctvee 16,431 22,091 23,895 
St. Joseph escs cvevees 13,475 14,945 16,043 
EE GED 6.0 c00s0scncunn ,501 4,786 3,114 
cea 2,971 6,567 3,718 
Fort Worth ... 26,607 66,141 24,839 
Philadelphia ............ 3,987 4,223 4,497 
pO tre 1,946 2,059 1,368 
New York & Jersey City. 57,170 65,097 50,471 
Oklahoma City .......... 2,775 7,027 3,241 
Cincinnati .........ccees 6,154 8,084 8,828 
Denver ...... 6,489 6,361 4,016 
Ci: MED ce cidtoctvcweaane 3,768 4,288 3,469 
WEMWAUREE 2... er ccccveve 1,126 1,196 1,136 
yee 225,653 312,082 229,327 
Receipts week ended June 18: 
Cattle. Calves. Hogs. Sheep. 
Jersey City ......... 4,461 10,447 4,290 34,963 
Central Union ....... 1,591 2,506 008 2,283 
New York ...cccceee 191 3,842 14,767 1,655 
Betal acccccesesces 6,248 16,795 19,057 48,901 
Last week ........ 7,363 15,583 19,822 55,328 
Two weeks ago....6,074 14,358 18,418 40,033 


PACIFIC COAST LIVESTOCK 
Receipts five days ended June 17: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles ........ 5,644 1,265 1,753 4,087 
San Francisco ...... 1,125 176 1,756 7,650 
Portland ...cccccces 2,100 425 4,000 5,300 


DIRECTS—Los Angeles: Cattle, 19 cars; calves, 2 
cars; hogs, 103 cars; sheep, 44 cars. San Francisco: 
Cattle, 525 head; calves, 83 head; hogs, 944 head; 
sheep, 1,650 head. Portland: Hogs, 618 head. 


CHICAGO PACKER PURCHASES 
Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 20,656 cattle, 4,154 
calves, 34,835 hogs and 8,538 sheep. 


Week Ending June 25, 1938 





CANADIAN LIVESTOCK PRICES 


STEERS. 

Week Same 

ended Last week 

Top Prices June 16 week. 1987. 
epee $ 8.50 $ 7.60 $10.00 
aaa 8.00 7.75 9.25 
Li, eer ee 7.75 7.25 9.50 
GEE wea cieccdiesedse 7.25 7.00 8.50 
BION nvvcccccecees 7.00 7.00 8.25 
Prince Albert .....cccee Jone 6.00 8.00 
eS ae er 6.60 6.50 7.50 
Reet 6.75 6.25 8.00 

VEAL CALVES. 
ee ee $ 8.50 8.50 $ 8.50 
OE eer ee 8.00 8.00 8.00 
Po ea 7.00 7.50 6.50 
| Aes 6.75 6.50 6.00 
ON ea ee 5.75 6.00 6.00 
Prince Albert ......cece 5.50 5.00 5.50 
BOROD SAW occ ccucvccocs 6.00 6.50 5.50 
DL * daandccdaseet 6.50 6.75 5.50 
SELECT BACON HOGS. 

be RTE eT re $11.00 $10.50 $ 9.25 
Ee ee 11.25 10.75 9.50 
eee CEP .ccccdecens 1.00 10.00 8.65 
CEE. wasciecreceuens 10.25 9.50 8.25 
ES 10.25 9.50 8.25 
Prince Albert ....cccoos 10.75 10.00 8.40 
Ep cecnscnumed 10.85 9.85 8.50 
eee eee 10.75 10.25 8.40 
(1) Montreal and Winnipeg hogs sold on a ‘‘fed 


and watered’’ basis. All others ‘‘off trucks.’’ 


GOOD LAMBS. 


EC ee $12.50 $13.00 $12.50 
ER 13.00 14.00 12.50 
bo, ee 10.00 11.00 10.00 
CO — eS 9.50 10.25 10. 

eae 9.00 9.00 8.50 
Prince Albert ....scccce 10.00 10.00 10.00 
PE GOO ccenvcecscee 10.00 10.00 9.00 
BASNAVEE occ ccccccccce 10.00 10.00 8.25 


There can always be profit or loss. 
Write THE NATIONAL PROVISIONER for 
information regarding its market serv- 
ice. 


MEAT INSPECTION CHANGES 


Recent changes in federal meat in- 
spection: 

Meat Inspection Granted.—Swift & 
Company, Marsh st., Newark, N. J., and 
Armstrong Packing Co., G. H. Ham- 
mond Co., and Omaha Packing Co.; 
Swift & Company, Lake Charles, La.; 
Peter Fox Sons Co., Chippewa Falls, 
Wis., and Blue Boy Packing Co. 

Meat Inspection Withdrawn. — Ar- 
mour and Company, 16 Union st., Mid- 
dletown, N. Y.; Swift & Company, 706 
Lancaster ave., Wilmington, Del.; Swift 
& Company, 159 Ashland st., North 
Adams, Mass. 

Change of Name.—Armour and Com- 
pany, Lexington, Ky., and Kentucky In- 
dependent Packing Co., instead of Ken- 
tucky Independent Packing Co. 





MISS. LIVESTOCK ACTIVITY 


Another evidence of the increase in 
beef cattle in the South, particularly in 
Mississippi, is the opening of the Wash- 
ington County stockyards near Green- 
ville, Miss. Funds have been raised 
through the efforts of the Greenville 
chamber of commerce for the purchase 
of 7 acres of land and buildings, with 
option on nine acres additional for the 
yards. Mississippi gives increasing evi- 
dence of its growing importance among 
Southern livestock states. 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


STEERS, carcass Week ending June 18, 1938... 
Dee ee 
Same week year ago......... 
COWS, carcass Week ending June 18, 1938... 
WE. BOI oce-cccscscctce 


Same week year ago 
BULLS, carcass 


Week ending June 18, 1938 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUT, lbs. 


BEEF CUTS, lbs. 


WOO DUNGEON occ ccadescccse 
Same week year ago......... 
Week ending June 18, 1938... 
Week PEOVEORS occ ccccccecsee 
Same week year ago......... 
Week ending June 18, 1938... 
WOE PONTOON .cccccccccvics 
Same week year ago......... 
Week ending June 18, 1938... 
Week previous .............. 
Same week year ago......... 
Week ending June 18, 1938... 
Week PEOVIORS .nccccsvcccces 
Same week year ago......... 
Week ending June 18, 1938... 
Week previous ..........++.+ 
Same week year ago......... 


LOCAL SLAUGHTERS. 


CATTLE, head 


CALVES, head 


HOGS, 


head 


SHEEP, head 


Week ending June 18, 1938... 
Week previous ...........5+. 
Same week year ago......... 
Week ending June 18, 1938... 
Week previous .............- 
Same week year ago......... 
Week ending June 18, 1938... 
Welt GUSTER ac cdsccvtevese 
Same week year ago......... 
Week ending June 18, 1938... 
WOE DOT a vccecdecvecss 
Same week year ago......... 


NEW YORK. PHILA. BOSTON. 
oeeccceccccee 10,088 2,551 2,702 
vocesenseeeae 9,571 2,427 2,692 
cccccccccesoe 9,009 2,770 2,114 
covecepeccoce 730 1,261 2,401 
eC ceccsccseces 718 1,452 2,462 
cccecsccegees 1,778% 1,709 2,093 
coceveccecoces 349 609 30 
seccccccceres 841 626 82 
deve ceeeqeetes 363% 653 82 
Soecesesoeese 14,226 1,624 972 
ce ceeccoesece 9,815 2,888 793 
ovescvccccene 13,803 2,225 758 
Preyer ery yt 50,365 18,152 20,047 
sesecesevcece 46,149 17,142 17,060 
cececcecceoes 44,382 19,786 14,559 
cececcccccece 2,196 346 477 
ocvccccceceee 2,773 464 553 
socceseeecece 2,433 507 847 
ocevecceveces 1,649,623 281,528 302,669 
oececcccceces 1,845,420 353,488 265,185 
eeeecccceccee 1,657,342 258,768 275,988 
sovecoseccece 482,268 coveee eeeces 
seccccccccces 497,785 eesees cceces 
cocevece eeeee 870,485 peeses soeeee 
eocescccceees 8,597 1,568 soeeee 
cosccccocaces 9,236 1,740 ooveee 
eoseccecceses 8,571 2,103 seeeee 
oeevesvcccsos 17,075 2,738 cocece 
evesescvccees 16,712 3,080 ceseee 
Seccccccccese 16,633 3,146 eeeeee 
ocevecceesoeee 35,232 13,601 coccee 
cceveereceves 36,791 13,969 eoecee 
soveccucesees 29,705 12,537 ovens 
os 0deecceewee 57,170 3,987 eocces 
socnccccceeee 65,097 4,223 coeees 
censoeveceses 50,471 4,497 cecces 


























SGO 


SAVES YOU MONEY, MISTER HOG PACKER! 





THIS NEW METHOD OF DEHAIRING HOGS 
ACTUALLY TAKES THE HAIR OUT—ALL OF IT! 


THAT MEANS THERE ARE NO MUTILATED HOGS OFF THE DRESSING RAIL, 
No “COME BACKS", ALSO NO “DE-HAIRING HEADACHES FOR You ! 
IT ALSO MEANS HIGHER GRADES OF MEAT, HIGHER PRICES PER POUND, 
AND MORE PROFIT PER HOG 


BRISGO 


; REPEATS WHAT BEN FRANKLIN ONCE SAID is 
“A PENNY SAVED IS A PENNY EARNED 


HERCULES NAVAL STORES 








incorporated 





f) 910 MarKet Street, 
Wilmington , Delaware . 


* Reg. U.S. Pat. Off. by Hercules Powder Company 











SAVE. MONEY BY i. 

USING THIS COUPON HERCULES POWDER COMPANY 
910 Market Street, 
Wilmington, Delaware. 


PLEASE SEND INFORMATION Asour BRISGO 


Narne 





BRANCH OFFICES ~~~ 























CHICAGO i 

New York Street 

ST. Louis . 

SALT LAKE CiTy City State 
SAN FRANCISCO Mois 
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UP 


Meat Packing 40 Years Ago 
(From The National Provisioner, June 25, 1898.) 


The year ended February 28, 1898, 
was reported as a record breaker in the 
pork packing business in Milwaukee. Of 
the total number of hogs packed Cuda- 
hy Bros. Co. slaughtered 549,918 head 
and 452,126 were slaughtered in the 
three plants in the Menominee valley. 

Bids were requested by Swarzschild 
& Sulzberger Co. for a $600,000 addi- 
tion to its Kansas City plant for expan- 
sion of pork and beef operations. This 
provided for an increase in capacity of 
2,000 hogs and 1,500 cattle per day, 
with the entire plant run by electricity. 

W. C. Hately of Hately Bros., Chi- 
cago, was host to Sir Thomas J. Lipton, 
in Chicago looking after his meat pack- 
ing interests, at a dinner at the Chicago 
Club. 

Gordon & Ironsides, Winnipeg, Cana- 
da, erected a new packinghouse, ready 
for operation on August 1, 1898. 

Viles & Robbins packing plant at St. 
Joseph, Mo., resumed operations after 
being closed for some months. 

United Dressed Beef Co., New York, 
was awarded contract for 125,000 lbs. 
of salt beef in barrels, delivered to the 
Brooklyn Navy yard. 


Meat Packing 25 Years Ago 


(From The National Provisioner, June 28, 1913.) 


National Cottonseed Crushers’ Asso- 
ciation held its seventeenth annual con- 
vention in Chicago on June 23-25, 1913. 
M. E. Singleton of St. Louis was elected 
president. Included in the Chicago 
committee on arrangements were E. E. 
Chandler, Armour and Company; J. F. 
Smith, Swift & Company; C. A. Sterne, 
Sterne & Son Co. Ernest Kissling, 
Morris & Co., was chairman of the re- 
ception committee, with W. R. English 
and G. C. Shepard, Cudahy Packing Co.; 
A. A. Davidson, Davidson Commission 
Co., G. G. Fox, Armour and Company 
and W. B. Allbright, Allbright-Nell Co., 
among the members of the committee. 

Output of oleomargarine in the 
United States during May, 1913, totaled 
11,595,865 Ibs. 

Jacob Dold Packing Co., Buffalo, 
N. Y., bought the Washington Refining 
Co. plant at Washington, D. C., and in- 
corporated it as the Capitol Refining Co. 

Kerber Packing Co., Elgin, Ill., made 
plans for erection of a modern packing 
plant. 

Evansville Packing Co., Evansville, 
Ind., completed a three-story addition to 
its plant, used primarily for cold stor- 
age. 


and DOWN the MEAT TRAIL 





Chicago News of Today 


President L. W. Kahn, E. Kahn’s 
Sons Co., Cincinnati, O., was a recent 
visitor in Chicago. 

R. A. Rath, vice president, Rath Pack- 
ing Co., Waterloo, Ia., was a visitor in 
Chicago during the week. 

H. O. McConkey, assistant superin- 
tendent, Columbus Packing Co., Colum- 
bus, O., and Mrs. McConkey were in 
Chicago during the week on a vacation 
trip. 

G. A. (Eddie) Althaus, Oscar Mayer 
& Co., left last week with his wife and 
daughter for a three weeks’ vacation 
through the Canadian Rockies, the 
Pacific Northwest and California. 

Annesley R. Hunniford, Kansas City, 
Mo., associated with the Cudahy Pack- 
ing Co. as a divisional superintendent 
for the past 20 years, has been appointed 
chief of the hide inspection department 
of the Chicago Mercantile Exchange. 

Warren W. Shoemaker, vice president, 
Armour and Company, is chairman of 
the agricultural committee of the Na- 
tional Association of Manufacturers, 


MIDGET MARKET WINS PRIZE AT 
FOOD SHOW 


Fuhrman & Forster’s midget market was 
awarded the special prize for the most out- 
standing exhibit by a manufacturer at the 
recent food show at the Medinah Club, Chi- 
cago, under auspices of Illinois State Asso- 
ciation of Retail Meat and Food Dealers. 
A feature of this booth was a marionette 
show built around the company’s “Select” 
brand meat products. A transcription of 
Fuhrman & Forster radio broadcasts was 
given at the end of each show. 





which held a two-day session with a 
group of Minnesota farmers this week 
at the University of Minnesota farm, 
St. Paul, Minn. 

W. E. Elliott, sales promotion man- 
ager, American Coating Mills, Inc., Elk- 
hart, Ind., visited in Chicago during the 
week. 

Henry D. Tefft, director of the de- 
partment of packinghouse practice and 
research, Institute of American Meat 
Packers, spoke on “Refrigeration Func- 
tions in the Packing Plant” at the food 
preservation conference on June 23 at 
State College, Pa., following the twenty- 
fifth summer meeting of the American 
Society of Refrigerating Engineers. 

The firm of Pfaelzer Brothers is build- 
ing new office quarters at its plant in 
the Union Stock Yards, Chicago. Pres- 
ent office space will be augmented by 
4,000 sq. ft., an increase made necessary 
by a greater volume of business. 


New York News Notes 


R. W. Chase, branch house accounting 
department, Wilson & Co., Chicago, 
was a visitor to New York last week. 

W. L. Kleinz, wool department, Ar- 
mour and Company, Chicago, visited at 
the plant of the New York Butchers 
Dressed Meat Co. last week. 

P. J. Thogerson, sales manager, Jacob 
E. Decker & Sons, Mason City, Iowa, 
spent several days in New York last 
week. 

Kollner’s, Inc., operator of a chain of 
70 retail meat shops in Brooklyn, Queens 
and Long Island, celebrated its 28th an- 
niversary during the past week. The 


















































OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 

















The 


Salesman 
Who’s Welcome 


is the man who can and does contribute IDEAS to 
his customers. If you give retailers concrete sugges- 
tions on how to make more money, you in turn will 
profit more. 

“MEAT RETAILING” by A. C. Schueren, is a gold- 
mine of ideas. It is the only textbook of its kind, and 
its 850 pages devoted to meat retailing problems pro- 
vide ammunition for scores of calls on each of your 
retail accounts. 


ORDER NOW! $ 7 PLUS 25c POSTAGE 


THE NATIONAL PROVISIONER 


407 S. Dearborn St. Chicago, Il. 








lc. A. BURNETTE CO. 


Union Stock Yards Chicago, Ill. 


Dressed Hogs 
Dressed Beef | 


Boneless Beef Cuts e Sausage Material 



































A Real Business Builder 
Oo. R. B. 


CANNED HAM 
Imported from Poland 


ECONOMICAL 
FLAVORFUL 


Exclusively Imported by 


J.S. HOFFMAN CO. 


CHICAGO, ILL NEW YORK, N.Y. 

















F.C.ROGERS.INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, G al Manag 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


? 2 Which of these Guaranteed Fiy- 
W te i Cc H 7 Killers would you like us to mali 
@ full information about— 
1—DUROBAR so se eae A SCREENS FOR DOORS 
(Kill the Fly before he gets in 
2—DUROBAR —_ FLY TRAPS 
(Kill him if he gets in) 


OST 1S LOW—Screens begin at $12; Traps, at $17.50. Transformers begin 
$10.80, ~ if you want Guards to further protect the Screens, they are from $3. so. 


SEND COUPON—NOW!—Fill In—Tear Off—and Mail 
NATIONAL ELECTRIC SCREEN CO., Dept. N. P. 3, 29 N. Peoria St., Chicago, 10, 
Without obligation send complete information, illustrations, prices, and list of uses and users of:— 


0 Durobar Electric Screens for Doors 
CD Durobar Electric Fly Traps for inside use. 














Firm 
Address 
City. State 
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firm’s plant, located at Archer .ave., 
151st and 152nd sts., Jamaica, N. Y., 
has been considerably enlarged and im- 
proved in order to double its capacity 
for the manufacture of sausage and 
meat specialties to take care of in- 
creased business, which president Max 
Kollner reports is 30 per cent over last 
year. The firm has 420 employes. 

Louis M. Strauss, secretary, Unity 
Meat Markets, Brooklyn, N. Y., a chain 
of retail shops, died suddenly at his 
home on June 14. 

Alexander Gruff, vice-president, 
E. W. J. Hearty & Co., Inc., importers 
and distributors of meat products, sails 
on the s.s. Normandie on June 29 and 
will spend a month in Europe. 


J. E. Bryan, authority on frozen 
foods, has been appointed as advisor 
and consultant to the H. W. Fairfax 
Advertising Agency, and in addition has 
formed the Frosted Foods Products Co., 
with offices at 19 East 47th st., New 
York. 

At the annual meeting of the stock- 
holders of H. C. Bohack Co., Inc., held 
at the company’s plant at Bohack 
Square, Brooklyn, N. Y., on June 15, 
Ernest Haberle was elected president 
to succeed Fred Hildebrand, who had 
headed the firm since November, 1935. 
Mr. Haberle has been associated with 
the Bohack company for 24 years and 
has been active on the board of direc- 
tors of the food company and as presi- 
dent of the realty corporation for many 
years. Other officers elected were Henry 
Schmidt, vice-president; Charles G. 
Eden, treasurer, and Harold J. Vogt, 
secretary. In addition to the new presi- 
dent and officers Fred Hildebrand, 
Charles L. Bussing, Alfred Bleyer, 
Frederick Vahlsing, Henry C. Bohack, 
jr., George Senn and Paul G. A. Bohack 
were elected to serve on the board. The 
Bohack company operates a chain of 
530 stores in Brooklyn and Long Island, 
with more than one-third of them in- 
cluding meats along with other food 
products. 


Pacific Coast News 


California Golden State Salami Co. 
is now occupying its new and modern 
quarters at 601 Franklin st., Oakland, 
Calif. This plant is said to be one of 
the finest of its kind in the country for 
fhe manufacture of dry salami. The 
two upper floors, each containing 7500 
sq. ft., are completely air-conditioned. 
Nine gas-fired furnaces are required for 
maintaining the proper temperature re- 
quired for curing. The company has 50 
employes and distributes its product 
over the entire state of California. Peter 
Crestetto is president and A. Zampa is 
vice-president and secretary. Much of 
the modern equipment for this plant was 
supplied by the Meat Packers Equip- 
ment Co. of Oakland, and includes one 
of the largest stainless steel stuffing ta- 
bles ever built on the Coast. 


Made Rite Sausage Co., 3353 Second 
ave., Sacramento, Calif., has just placed 
Joseph Archer, formerly of Lincoln, 


Week Ending June 25, 1938 


Neb., in charge of its modern sausage 
kitchen. This concern’s business has in- 
creased to where it has been necessary 
to greatly step up production, which has 
necessitated the purchase of consider- 
able equipment. Fred Becker, one of 
the proprietors, is plant manager. 

Frank Food Co., 974 Howard st., San 
Francisco, has recently repainted its 
plant, and added several pieces of new 
equipment, among which is a large ca- 
pacity Buffalo silent cutter. 

Mueller Bros., 4559 East Fourteenth 
st., Oakland, Calif., are completely re- 
modeling their retail market at a cost of 
$15,000. They have recently installed a 
new Buffalo silent cutter and a new Buf- 
falo grinder in their sausage kitchen. 
This is one of Oakland’s older concerns, 
and enjoys a wide distribution of its 
product. 


Countrywide News Notes 


Aaron Newhof, head of Lewis New- 
hof & Son, well-known packer of Al- 
bany, N. Y., has returned from a two 
weeks vacation at Atlantic City. 


Employes of George G. Ruppersber- 
ger & Sons, Inc., beef, lamb and calf 
slaughterers, Baltimore, Md., held their 
annual clambake last week. Mr. Rup- 
persberger has associated with him his 
three sons, Charles, John and Albert, 
the latter of whom, while active in the 
company’s affairs, finds time to main- 
tain his practice and reputation as one 
of Baltimore’s outstanding dentists. 


Architects’ plans for a 4-story live- 
stock “hotel” at the Rath Packing Co. 
plant, Waterloo, Ia., have been com- 
pleted. The 242 x 60 ft. steel and con- 
crete building will house 10,000 hogs 
and will replace wooden structures now 
used in the company’s stockyards. Hogs 
will be driven into the ground floor of 
the building and thence by ramps to the 
upper floors, going to the killing depart- 
ment by aerial runway. The building 
will mark the first step in a program of 
reconstructing facilities for unloading 
and storing livestock. 


Dr. Charles Maconachie, O.B.E., M.C., 
has assumed the duties of chief veter- 
inary inspector, Health of Animals 
Service, Federal Department of Agricul- 
ture, Dominion of Canada. He will 
supervise meat inspection throughout 
Canada, succeeding Dr. Robert Barnes, 
who recently retired after 30 years of 
service. 

The eighth annual Northeastern Ohio 
golf tournament for packer and retailer 
golfers was held at the Highland Coun- 
try Club, Canton, on June 12, with 110 
in attendance. Not having “fixed” the 
weather man, they were rained out on 
the regular tournament, although many 
played in spite of the weather and sev- 
eral good scores were turned in by the 
“water dogs,” including Geo. Jacobs, 
Canton, 74; J. W. Durkin, Canton, 82; 
Arthur Lavin, Canton, 86; Ed. Doepken, 
Wheeling, 79. Scores were cancelled 
and the 47 tournament prizes were given 
as door prizes at the chicken dinner, and 
the day was well spent despite rain. 


















































































OHIO MEAT TRADE GOLFERS 


1.—Geo. W. Jacobs, Canton Provision Co., 
founder and pr ter of the tournament for 8 
years. 

2.—H. J. (Pat) Patterson, Wilson & Co., 
Youngstown, supports his golf kit. 

3.—Spectators (left to right): John Streb, cattle 
buyer, Canton Prov. Co.; Sheldon Hughes and 
Hugo Hoffman, Hughes Prov. Co., Cleveland; Ben 
Lemon, Akron broker. 

4.—Ralph Wade, Canton Provision Co. execu- 
tive. 

5.—"“Slim” Winthers, John Morrell & Co., 
Youngstown; score, 162. 





e 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 
Se te C5 Oe te te 
Se Se Se Se Ee Sa 
Beef: 82 22 28 28 32 3 
Porterhouse steak .... .44 .49 .44 .46 .47 .41 
Sirloin steak ......... 38 2 .88 .86 .41 .85 
Round steak ......... 38 .40 .35 .34 .38 .30 
Rib roast, 1st 6 cuts.. .30 .32 .29 .30 .32 .26 
Chuck roast .......... 22 .26 .238 .22 .25 .2 
PROMO, ec ciscczeee 4 15.13 14 16.14 
Lamb: 
EAE cosccscceccescee OD MW HM 
LOEB CROPS 2c cccccccce 43 .46 50 4.42 144 146 
ME SEE sveccccsces 36 .387 .41 .37 1.40 .40 
BOSWENE ccccccccvccce ae eee ae oe oe OU 
Pork: 
Chops, center cuts.... .35 .39 .38 .34 .39 .34 
Bacon, strips ......... 35 .36 .39 .33 .36 .36 
Bacon, sliced ........ 39 .41 .438 .39 .43 .42 
Hams, whole ........ . 30 .81 .32 .28 .29 .29 
Picnics, smoked ...... 20 .22 .24 .20 .22 .22 
Pere 4 oS OT OCC 
Veal: 
GIGS ccoscccvecceee 45 .42 .46 .87 .37 .87 
Bee GUNS cecccesece 37 .35 .88 .83 .31 .32 
Rib chops ..........- 31 .29 .38 .28 .28 .2 
Stewing (breast) .... .17 .16 .17 .14 .16 .14 





CHAIN SALES STEADY 


Daily average sales of chain grocery 
stores in May were about same as in 
April, whereas there is usually a decline 
at this season, the U. S. Department 
of Commerce reports. May sales, how- 
ever, were about 3% per cent under 
May, 1937. Sales for the first five 
months of 1938 were about 4 per cent 
below the like period last year. The de- 
partment’s index is based on total dollar 
sales of ten large chains doing about 
75 per cent of grocery chain business 
in the country. 


NEWS OF THE RETAILERS 


L. B. Wertz will have a meat market 
in the building being remodeled at 768 
Main st., Dubuque, Ia. 


Ralph Kadechka has taken over the 
meat department of the Red Owl store 
at Lisbon, N. Dak. 


Fred Ernst has purchased the Guetz- 
kow meat market at Mayer, Minn. 


Joe Zinner has taken over the Inde- 
pendent Meat Market, 127 E. Main st., 
Bozeman, Mont. 


S. Betz will open a meat market at 
1941 N. Farwell ave., Milwaukee. 


Benny Dominguez has opened a meat 
market at 2000 Judah st., San Fran- 
cisco. 


Vincent Moriconi has purchased the 
meat department at 2550 Judah st., San 
Francisco. 


Broadway Meat Market, King City, 
Cal., has been purchased by Antonio 
Barenco and Julius Cippa. 


Jim Drake has taken over manage- 
ment of meat department of Garden 
Patch Market, Seattle. 


Paul Davis has taken over manage- 
ment of the City Meat Market at Myr- 
tle Point, Ore. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed 


meats quoted by the U. S. Bureau of Agri- 


cultural Economics at Chicago and Eastern markets on June 23, 1938. 


Fresh Beef: 








CHICAGO. BOSTON. NEW YORK. PHILA. 

STEERS, Choice: 

RE eee $15.00@ 16.00 $16.00@ 16.50 

GIN, vniccncccescteccscs, 15.00@ 16.00 16.00@16.50 $16. 50@ 17.00 

2 SS eaeees apart 15.50@ 16.50 16.00@ 16.50 50@17.00 

WEN IEE see vinden dovueeets 15.50@ 16.50 16.00@16.50  .......... 
STEERS, Good: 

OE OS eee 14.50@ 15.00 15.00@16.00 _......... 

IES oicxsccecits'rceerucs 14.50@15.00 15.00¢16 00 =—-15.50@ 16.50 

Pe wsthacekecebeenwaee 14.50@15.50 15.00@ 16.00 13.506 16.50 

PEE SS sidesccrenesecenswees 14.50@15.50 SEE = sen cawccse 
STEERS, Medium: 

MPa vende cnekvekedndsdes ! UC SS =e 13.50@14.50 15.00@15.50 

CGE Bb: vevtceseressveceesee 13.50@14.50 13.50@ 14.50 13.306 15.00 @ls 
STEERS, Common (Plain): 

GP TE abcde cine cesvccar 12.50@13.50 12.50@ 13.50 Ps eee 
COWS (all weights) 

D> Sctheceteedpeteacwuensess. -eudeieeiss  -\Jeeibcshee. _..copekbeeeea? |) Bawticimaned 

CEE. cccccagevdcevessourersades 11.50@12.50 12.00@12 12.50@18:00 _.......... 

BEEEOED vc cescctovocsececenocese 11.00@11.50 11.50@ 12.00 11.50@ 12.50 12.00@12.50 

Ceemes CHORE ccc ccveveccccsce 10.50@11.00 11.00@11.50 10.50@11.50 11.00@12.00 

Fresh Veal and Calf: 

VEAL (all weights) ?: 

GONS  ceccvedvescecoceececesces 13.00@14.00 13.50@ 14.50 14.00@ 15.00 14.00@15.00 

BOGS. ce cvcccceccceccsccesesccces 12.00@ 13.00 12.50@ 13.50 12.00@ 14.00 13.00@ 14.00 

PEE cen evesvessecenseeceens 11.00@ 12.00 11.50@12.50 11.00@12.00 12.00@ 13.00 

Common (plain) ...cccccccccers 10.50@11.00 10.00@11.50 10.00@ 11.00 11.00@ 12.00 


CALF (all edicreced 8; 





Medium 
Common 


(plain) 


Fresh Lamb and Mutton: 


SPRING LAMB (all weights): 





GRE. cc cvscvccocsvneceesececese 18.50@ 20.50 18.00@ 20.00 18.00@ 19.00 18.00@ 19.00 

GE kc cceccececccerecesseveses 17.50@ 18.50 17.00@ 19.00 17.00@ 18.00 17.00@ 18.00 

DED ch acccccvecscevencvevees 15.50@17.50 16.00@17.00 14.00@ 17.00 15.00@17.00 

Common (plain) ...........66+- 14.00@ 15.50 14.00@ 16.00 13.00@ 14.00 13.00@ 15.00 
LAMB, Choice: 

i Ee, Sn ccoucceeceseeseeees. tensereces |  €heaseeene | -Saneeeeaes  Seauconeae 

CC Case ele ute te cetawee eyeccewin .¢eranttier | pragsaduee - Seuneaeumibe 

ET EE petcnccdkesdneereeeeus U-wegesveere >. edteestoene!- .| Tepmencapee SS Uanencgaeieee 
LAMB, Good: 

BB WS. GOWR.. cccccccccccccccces eo eee eee eee ee eee 

39-45 ibs. Eneuncacuseeetowedeus 13.50@14.50 14.00@ 15.00 13.00@ 15.00 14.00@ 15.00 

GBS TRB. cccccccccccccscccvvees 13.00@14.00 13.50@14.50 13.00@ 14.50 14.00@ 15.00 
LAMB, Medium: 

All welghte ....cccscccccccccccs 12.00@ 13.00 12.50@ 13.50 12.00@ 13.00 13.00@ 14.00 
LAMB, Common (Plain): : 

BU WEEBRUS 20 cccsccdcescecssces 11.00@ 12.00 12.00@ 13.00 11.00@12.00 12.00@ 13.00 
MUTTON, Ewe: 

Good, 70 Ibs. down............+. 9.00@10.00 ws eeeeeees DOBMISCO — ccvrvccses 

Medium, 70 Ibs. down.........-- 8.00@ 9.00 see eens 7.50@ 2 

Common (plain) .........++e555 7.00@ 8.00  ....«. C.00@ 7.50 ss ncccccvece 


Fresh Pork Cuts: 


LOINS: 
8-10 Ibs. 20.00@ 21.00 20.00@ 21.00 19.00@21.00 20.50@ 21.00 
10.12 tbe 19.00@ 20.00 20.00@ 20.50 18.00@ 20.50 20.00@20.50 
12-15 Ibs. : 16.50@17.50 18.50 20.00 17.00@18.50 17.50@19.00 
16-22 Ibs. 14.00@15.00 17.00@18.00 cen eeeesee 15.00@16.50 





SHOULDERS, Skinned, N. Y. Style: 
BID WS. cccccccecccccccescesce 13. 


PICNICS: 
6- 8 lbs. 


BUTTS, Boston Style: 
4- 8 lbs. 


SPARE RIBS: 


Half Sheets ......cscccoecsesees 11.00@ 12.00 
TRIMMINGS: 
Regular ..cccccccccccsccccscese 8.00@ 8.50 


1Includes heifer 300-450 Ibs. and steer down to 
Chicago. *Includes sides at Boston and Philadelphi 


50@ 14.50 


14.50@ 15.50 


17.50@18.50 


300 Ibs. at Chicago. *‘Skin on’? at New York and 





Frank Krache has sold his meat mar- 
ket at Hoquiam, Wash., to Charles 
Swanson. 

F. F. Greene has engaged in the meat 
business at 1733 S. W. 6th ave., Port- 
land, Ore. 


Mission Palace Meat Co., Inc., has 
purchased meat business at 4451 Mis- 
sion st., San Francisco. 

F. E. and Elmer L. Ferris have 
opened meat market at 2507 55th ave., 
Oakland, Cal. 
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SAUSAGE 
MANUFACTURERS 


Another new book, Volume 3 of the Packer's 
Encyclopedia, has just been compiled by THE 
NATIONAL PROVISIONER in co-operation 
with leading sausage experts in the field! 


This important volume presents the best of 
modern sausage practice, tested and proved 
formulas for sausage and all types of specialty 
products. It offers complete recommendations 
for correct manufacturing and operating pro- 
cedure, plant layout suggestions, valuable 
merchandising ideas, and a handy directory 
of equipment and supplies. 


SAUSAGE AND MEAT SPECIALTIES is the 
first work of its kind on this important subject. 
The wealth of material between its covers and 
the thorough manner in which it is presented 
will make it an indispensable aid to every 
sausage maker! 


PLACE YOUR ORDER NOW! 
Price Postpaid $5.00 















































WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
June 15, 1938. 


Prime native steers— 
16 @17 


- 15% @16 
. eR Sis 





Heifers, gut, 400-600... zs 


Cows, 400-600 .........+. @13 
Hind a a ml choice.... @20 
Fore quarters, choice..... @l14 
Beef Cuts 
Steer loins, prime........ @32 
Steer loins, No. 1........ @28 
Steer loins, No. 2........ @26 
Steer short loins, prime.. @44 
Steer short loins, No. 1.. @33 


Steer short loins, No. 2.. @31 











Steer loin ends (hips).... @23 
Steer loin ends, No. 2.... @23 
Cow lobes .nccccccccceccs @21 
Cow short loins.......... @24% 
Cow loin ends (hips)..... @17% 
Steer ribs, prime........ @22 
Steer ribs, No. 1......... @19 
Steer ribs, No. 2......... @l7j 
Cow ribs, No. 2...cccccce @15 
Cow ribs, No. 3.......... @12 
Steer rounds, prime...... @18 
Steer rounds, No. 1...... @17% 
Steer rounds, No. 2...... @1T% 
Steer chucks, 13% 
Steer chucks, N @13% 
Steer chucks, @12% 
Cow rounds 15 
Cow chucks @11% 
Steer plates .. @10 
Medium plates . @ 9% 
Briskets, No. 1. @l4 
Steer navel ends ° @ 8% 
Cow navel ends.......... @s 
Fore shanks ..........+.+- @9 
Hind shanks ............ @ 8 
Strip loins, No. 1, bnis... $s 
Strip loins, No. 2........ 44 
Sirloin butts, No. 1...... @27 
Sirloin butts, No. 2...... 222 
Beef tenderloins, No. 1... @58 
Beef tenderloins, No. 2... @47 
Rump butts ...........+. @15 
Flank steaks .........++.. @2 
Shoulder clods .......... @16% 
Hanging tenderloins ... @15 
Insides, green, 6@8 Ibs.. @2 
Outsides, green, 5@6 Ibs. . @18 
Knuckles, green, 5@6 Ibs. @19% 
Beef weetese 
Brains (per Ib.)......... 
TEORECD  cccccvecccccccese $ 
TORSBOS cocccsccccccccce @20 
Sweetbreads ............ @19 
Ox-tail, per Ib........... @10 
Fresh tripe, plain........ @10 
Fresh tripe, H. C......... 11% 
ERVGED wccccccccvccccccce 2 
Kidneys, per Ib.......... @9 
Veal 
Choice carcass .......... 15 @16 
Good carcass .........+.. 13 @14 
Good saddles ............ 18 @20 
BEG BEE cuecevécecsees @13 
Medium racks .......... 10 @ll 
Veal Products 
Betas, GREE ccccceccccse @9 
Sweetbreads ...........+. @35 
GREE VOUS ccccccccccccce @40 
Lamb 
Choice lambs ........... @20 
Medium lambs .......... 18 
Choice saddles .......... 25 
Medium saddles ......... 21 
Choice fores .. 17 
Medium fores . 15 
Lamb fries, per Ib. @31 
Lamb tongues, per Ib. @16 
Lamb kidneys, per Ib... @20 
Mutton 
DONG SEED ccccctcvcses @ 6 
SE eee ¢ 8 
Heavy saddles .......... 7 
Light saddles ........... @10 
Dt EEE ecccccessucs 5 
BS GEE ce ccccecccoss 7 
Mutton legs ............ 11 
Mutton loins ............ 9 
Mutton stew ............ 5 
Sheep tongues, per lb..... @12% 
Sheep heads, each........ @10 
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Cor. week, 
1937. 


22% @23 
2244 @23 
22% @23 


21 @22 
21 @22 
21 @22 


18% @19% 
1814 @19% 
19 @19% 


18 @19 
12%@13 


HHADHAHAH|S 
SkbaStaakawoca 
Res 











Pork loins, 8@10 aed av.. @21% @25 
ig eae 16 p tthe, 
Skinned shoulders @15% 17% 
Tenderloins . D 35 
Spare ribs @11% 15 
Back fat ... @9 14 
Boston butts . @18 @23 
Boneless butts, 
@22 @26 
@8 $i 
ee 
@11 @13 
12 14 
Pine Feet ceccccccescece 4 5 
Kidneys, per Ib..........+ 9 8 
LEVEES cccccccccccccccces @10 10 
Brains ...ccccccccccccese ¢ 9 g 8 
TBARS cc ccccccsccnccevecces 3 6 
SNOUTS .occccccccccsecece ¢ 5 ¢ 7 
PIORED nccccvcessececveces 7% 8 
Chitterlings ............- @ 5 @ 5% 
Clear bellies, 14@16 Ibs............... @12%n 
Clear bellies, 18@20 Ibs............... @12 
Rib bellies, '25@ BO MB. ccccccveceseses @ll1 
Fat backs, 10@12 Ibs............-+.+- @ 8% 
Fat backs, 14@16 Ibs..........++++++- 85% 
Regular Plates ...ccccccccccscccccccce 2 9% 
FE NE bo Seen COC ce eectseveesadéecs @ 8% 


WHOLESALE SMOKED MEATS 


3 reg. hams, 14@16 Ba. pent 





@24 
@25% 
Standard reg. hams, 14@16 Ibs., ‘iain. "29 @22 
Picnics, 4@8 Ibs., short shank, plain....19%@20 
Picnics, 4@8 Ibs., long shank, plain..... 18% @19% 
Fancy bacon, 6@8 Ibs., parchansat paper.27 @28 
Standard bacon, 6@8 Ibs., PIRI. .cccevvs 2344 @24% 
No. 1 beef sete. —— 
Ineides, SIZ WS... ccccccccccccccoes 43 @44 
Outsides, 5@9 ror eresnccseser sso @39 
Knuckles, 5@9 Ibs.............ss006- 38 @39 
Cooked hams, choice, skin on, fatted.... @39 
Cooked hams, choice, skinless, fatted... @40 
Cooked picnics, skin on, fatted......... @28% 
Cooked picnics, skinned, fatted......... @29 


BARRELED PORK AND BEEF 


Cope fat back pork, 





O- 80 pieces ..........4--- $17.00 
80-100 pieces ..........- 16.00 
100-125 pieces ........+.0e6 15.00 
DORR POTN ccccccccccccoccccce 21.50 
Brisket pork .....-ccccccsccece eoceee 24.00 
Clear plate pork, 25-35 pieces...... +++ 17.00 
PEND BOGE cvcrccvcescoocecovcseece cece 21.00 
Extra plate beef.......ccccccccccccccvccess 22.00 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 
Lamb tongue, short cut, = Ib. 
Regular tripe, 200-lb. bbl 

Honeycomb tripe, 200- Ib. 
Pocket honeycomb tripe, 200. tb. bb’ 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 










Regular pork trimmings..............+.. 8% 
Special lean pork trimmings 85%....... 15% 
Extra lean pork trimmings 95%........ 16%@17 
Pork cheek meat (trimmed)............ @11% 
Pork Geeete Meteebbuctecctee Kocccceses ¢ ™ 
PORE TEES cccccsccccecccccccccccccces 10 
Native boneless bull meat (heavy)...... 13 @13% 
GRORK MORE onc cccccccccceccccccccccces 12% @13 
Bemelens CHUCKS 2 ccccccccscccccccccccce 11%@12 
PT SN crvneeewoeseces eeeeews % 
Beef cheeks (trimmed)............++.- 9% 
Dressed canners, 350 Ibs. and up........ 9 9% 
Dressed cutter cows, 400 Ibs. ana up.... 9% 9% 
Dr. bologna bulls, 600 Ibs. and ns aane-0:4 @10% 
Pork tongues, canner trim, 8. P......... @15 
(Quotations cover fancy grades.) 

Pork sausage, in 1-Ib, carton........... 25% 
Country sty e sausage, fresh in link..... 21 
Country style sausage, fresh in bulk..... 18% 
Country style sausage, smoked.......... 24 
Frankfurters, in sheep casings.......... 25 
Frankfurters, in hog casings............ 22 
Bologna in beef bungs, choice........ e 18 
Bologna in beef middles, choice........ 18 
Liver sausage in beef rounds............ 15 
Liver sausage in hog ungs esectescccccs 19 
Smoked liver sausage in hog bungs waeee 

THOME GROGEO occ ccccccccccccccceccccccs 

New England luncheon specialty. Sourtaliare 

Minced luncheon PN ony choice....... 19% 
TOMZUe BAUBAZE .... ce eeseeseeveseee oe 

| a GREBRGO cccccceccccccccccccccces 17 
Poligh GRUSRZO 2000. ccccccccccdccccsces @23% 





DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 


@ 

: @ 
Farmer ..... ° 28 
Holsteiner .......... ° 26 
B. C. salami, choice............. ‘ 35 












Milano, salami, choice in hog bungs. 
B. C, salami, new condition. 

Frisses, choice, in hog middle 
Genoa style salami, choice. 





Mortadella, new condition @20% 
Capicola ..... ées ° 4 
Italian style h ° 32 
Virginia hams 42% 


SAUSAGE IN OIL 


a | style sausage, in beef brane 
Small tins, 2 to crate. ° 
Frankfurt style sausage, in 
Small tins, 2 to crate. 

8 d link in bh 
Small tins, 2 to crate..........2-eeeeeeees 


LARD 


Prime steam, cash, Bd. Trade....... $ @8.67%n 
Prime steam, loose, Bd. Trade...... @s8. 
Refined lard, tierces, f.o.b. Chgo.... @. 
Kettle rend, tierces, f.o.b. Chgo.... @ 10% 

@ 

@ 

@ 





ia kettle rendered, tierces, 
f.o.b. CREORED cccccvcscosscessses -11% 
Neutral, tierces, f.o.b. b ened ieccue 10% 


Shortening, CeTCOS, 6.8.2... cccccece -10% 
OLEO OIL AND STEARINE 
OE errr er reer ey 84%4@ 8% 
Prime Me. Z:oled Gil. ..ccccccccsccoscses ™%@ 8 
Prime oleo stearine, edible............. @ 6% 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow, 1% acid (f.o.b.)......... 54%@ 6 
Prime packers tallow, 38-4% acid. Sbeneeed 54% @ 5% 
Me, 1 allow, 109 £.2.8..0.ccccvcccoscecs @ 5 
a Sa re 5 @ 5% 
Choice white grease, all hog............ @ 5 
A-White grease, 4% acid.............. @ 5% 
B-White grease, maximum 5% acid.... 5 @ 5% 
Yellow grease, 16-20 f.f.a............6- @ 4% 
WN SPORE, GE TER. c ccccccsccvceccs 44%@ 4% 


(Basis Chicago.) 





Prime edible Sane oil. 
Prime ae = 


Special No. 1 lard oil 
We EE Ghecccccccecs 
i es) 8 Ora 
Acidless tallow oil....... 
20° C. T. neatsfoot oil 
Pure neatsfoot oil..........-eeeee0s 

Prime neatsfoot oil............ covccccccecce 
Extra neatsfoot Oll..........seeeeceecceeecees 7 
No. 1 neatsfoot ofl. .....ccccccccccccccccccces ™ 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 



















Valley points, prompt.... £@ 6% 
White deodorized, in veep e 9% 
Yellow, deodorized .. 9% 
Soap stock, 50% f.f. a. @ 1% 
Soybean oil, BA Gs cc cannes @ 5% 
Corn oil, in’ tanks, f.o.b. mills. s@ 7% 
Coconut oil, sellers’ tanks, f.o.b. coast... @ 3 
Refined in bbls., f.o.b. Chicago......... @ 8% 

(F. 0. B. CHICAGO.) 
White domestic vegetable margarine. . @15% 
White animal fat margarine, in 1 lb. 

GRUOUED  cdnnésudandecedeterecceveesee @13% 
Puff paste (water churned)............. @11% 

(milk churned) ....cccccccccccccccecs 12 


(Continued on page 54.) 
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We ship straight cars of 


Kreys Tenderated HAM 
“The Real Taste Thrill! 


everywhere 


NOTHING ITS EQUAL” 


Also 
SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


KREY PACKING COMPANY *"jro.'® 
























© COOK 


KINGANS RELIAB 


@ BACON e LARD e SAUSAGE 
~ HACANNED MEATS e OLEOMARGARINE 
om ite land O CNet) CHEESE @ BUTTER e EGGS e POULTRY 
mmm h bb DDD MAA Add A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 
BLACK HAWK HAMS AND BACON Hides @ Digester Tankage 
PORK - BEEF - VEAL - LAMB ‘ 


Straight and Mixed Cars of Packing House Products K I N G A N & C O . 


THE RATH PACKING CO. WATERLOO, Iowa PORK AND BEEF PACKERS 





SMOKED, READY T 









































Main Plant, [ndianapolis Established 1845 | 
Hunter Packing Company | ae Oo (ae 





East St. Louis, Illinois 


















































Straight and Mixed Cars NIAGARA BRAN D 
of Beef and Provisions 
cewvorcormee || HH ANAS « BACON 
410 W. 14th Street SHIPPERS OF STRAIGHT AND MIXED CARS OF 
Layman hire BEEF-PORK-SAUSAGE-PROVISIONS 
era aibiic era ts | BUFFALO - - WICHITA 
ad 
Liberty Partrihge 
Bell Brand PORK PRODUCTS—SINCE 1876 
Hams—Bacon—Sausages—Lard—Scrapple The H. H. MEYER PACKING Co. 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. Cincinnati, Ohio 
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Chicago Markets 


(Continued from page 52.) 





CURING MATERIALS 








Cwt. 
Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbis., delivered...........++++- $ 8.75 
Sa peter. less than ton lots: 
Dbl. refined granulated.............s+se0+ 6.90 
3mall DT tasccusweddcaecnncee6eeées 7.90 
Medium a POTTTITITITTITTT TIT TT 8.25 
MEDEE GOPGEBED cccccccccccceevcccescocese 8.65 
Dbl. refd. ran. nitrate of soda............. 8.75 
Salt, per ton, in minimum car of 80,000 
‘Tbs. onl: y, f.o.b, Chicago: 
GOOMEREEE oc cc cccccccccccccccescccecece 7.20 
Medium, undried 9.70 
Medium, dried . 10.20 
Bock wccccscces 6.80 
a. 
aw, 96 we f.o.b. Soa Orleans. . @2.70 
Second — 90 basis.............++- None 
Standard gran., fob. senate = @4.50 
7 curing sugar, 100 Ib. 
serve, La., less 2%........++ @4.00 
Packers’ curing su: ar, 250 lb. bags, 
f.o.b. Reserve, oo 1OBB 3%. nc ccceee bt 
Dextrose, in car lots, per ews beesebaces 3.86 


SAUSAGE CASINGS 


(F, 0. B. CHICAGO.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 






Domestic rounds, 180 pack........ @.17 
Domestic rounds, 140 pac’ ‘ @.27 
Export rounds, wide... ° .38 
Export rounds, medium e 23 
Export rounds. ° .88 
No. 1 weasands ‘ 05 
No. 2 weasand .03 
No. 1 bungs 15 
No. 2 bungs 10 
Middles, re ‘ .85 
Middles, select, wide, ® @.55 
Middles, select, extra a ‘a in. 
Be ONE caswestccocccesseeancs @.80 
Dried bladders: 
, ,,. . o cegukbadeceseoke . 65 
10-12 in. wide, flat.......ccecccceeeeees 55 
8-10 im. wide, flat........sceeccesccees 35 
© 8 im. wide, Gat.....ccccccccccccccce « 
Hog casings: 
Ses BOP. BOO WER. cccccccccccocses 2.25 
Narrow, special, p “100 FAB. vcccccccer 2.10 
Medium, regular ........e.sseceseeees 1.55 
English, ——-, gaucenceescencececes - 1.85 
Wie, BEF BED FOR. ccccccccccccccccccce 1.10 
Extra wide, per ar66 FER. ccvecsecoccose 1.00 
MNS PD cccceceveseststeeoseeese .26 
rw prime bungs.........ssseeeeeees -20 
jum ag PD 00 nee bceveseceses 12 
Beall BORD Tec cc cvcccccccceseces -06 
Middles, per set.........scescececeees .18 
GOOTRREES cc ccccccccccccocccoccccceces -09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per Ib. 







SE OED oc wsivin de cdvtsecvess 6 17% 
aa 16% 18 
ST EET Webcidadcdactneceeeeces " io 
I. Scbrctagevardnceoroece 19 
Cloves, Amboyna ..........eeeeeeee 80 
a Cerevcccccccccesccsee 16 9 
MED ccccccccvecccesocecesce 18 21% 
Ginger, Jamaica ..........ceeeeees Bai] 2 

D -sogcevccscecovscecaeeces 10 12 
Mace, Fancy Banda......cccccccces 63 
BE MEE Sec ctcvesecvcsceccovcce 59 
BD. & Be BEG c cvcccvcccece e 59 
Mustard BS, BOP escoccccccccce 22% 
Ge ED occcvecescscccesoccccccscce 15 
Nutmeg, Fancy Banda............. 25 
BEE EEE soncccececneccocaceece 22 
B. Il. & W. 1. Blend ....... 18 
Paprika, Extra Fancy 27% 
Hengacies, BOGE cccess 24 
Pepina Sweet Red Pepper 26 
Pimiexo (220-lb. bbls ° 25 
Pepper, Cayenne 2 
pper, No. 1 
~~ er, Black Alepp 9 10 
ck Lampong .. 6 7 
Black Tellicherry 10 11 
White Java Munto! 10% 12 
White Singapore . 10 11% 
White Packers ... 11 
SEEDS AND HERBS .....4 


‘or 
Whole. Sausage. 


Gate BGk . scccccccecevcedeceee 1 
Celery yo pe Pees geteseseeece 17 20 
Commies Deed ooccccccccccsescecces 11 14 
Coriander ee Bleached........ 9 es 
Coriander Morocco Natural No. 1. 7 9 
Mustard Seed, Cal. Yellow......... 9 12 

BRROTIEOR ve ccccccccccccccccccce 8 11 
Marjoram, French .........seeee++ 19 22 
DED. nineenéedeeseenecdéeééesen 13 16 
Sage, Dalmatian Fancy............ 8 10 

REE Ds Bevcccvceccccccce 8 9% 
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LIVE CATTLE 


Steers, good to choice. 
Steers, good ..........-. 
Steers, cutter to common. . 

Cows, common and medium 
Cows, low cutter to cutter 











Bulls, sausage ......... ) 
Bulls, cutter to medium......... -75 down to 4.75 
Veanlers, Choice .......cccccccccccecs $ 9.75@10.00 
Vealers, good to choice............+.++ @ 9.35 
Vealers, medium to choice......:.... @ 9.10 
Vealers, medium ........-ceeeseeeses 8.00@ 8.75 
Vealers, cull and common............ 5.00@ 7.50 
Calves, medium to good.............. @ 7.25 
Calves, cull, common and medium.... 4.50@ 6.50 
Hogs, good to choice, 150-205-Ib...... $ @ 9.40 
Lambs, spring, good and choice...... $ @10.75 
EMWNG, BOGE 6 00 cs ccdecesciccveseoces @10.50 
MAES, COUMMBOM: 0c. ccricecctdscncccose 8.00@ 8.25 
Ewes, cull to good, shorn............. 2.00@ 4.50 
City Dressed. 
Choice, native, heavy.........-+eeee0e 17 @1s_ 
Choice, native, light... ......cccccccecs 17 @1i% 
Native, common to fair.........+.++.++- 154% @16% 
Western Dressed Beef. 

Native steers, 600@800 Ibs............. 161%4,@17% 
Native choice yearlings, 440@600 Ibs....16 @17 

Good to choice heifers..........eeeeeee+ 15% @16% 
Good to choice COWSB......ccccccesscees 184%,@14% 
Common to fair COWS........6.eeeeeeeee 11 @13 

Fresh bologna bulls...........eseeeeeee 12 @13 


BEEF CUTS 






Rolls, reg. 4 
Tenderloins, 5@6 Ibs av. 
Shoulder clods 


DRESSED VEAL 






Bead poe cveccssheresevacngneveraeetens 15 @16 
ORIEN aca cccesdvcccccecvectenececess 14 @15 
COMI os ccc crevecrcrcccedesecveveaecs 13 @14 
Genuine spring lambs, good............ 18%4@19% 
Genuine spring lambs, medium......... 17% @18% 
Winter lambs, geod... ....cceccccccccces 16 @16% 
Winter DOG, BORTT..c ccs sccccscccess 15 @15% 
Winter lambs, medium................-. 14 @14%% 
SGD, ME aic.v en cenccacerescariccesenss 94%@ll1 
Sheep, Medium ......ccecccccccvecceves 8 @ 9% 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
head on; leaf fat in)...........++. $13.25@13.50 


FRESH PORK CUTS 






Pork loins, fresh, Western, 10@12 lbs... @20 
Pork tenderloins, fresh..........+.++05+ 34 
Pork tenderloins, frozen..............++ 81 
Shoulders, Western, 10@12 lbs. 16 
Butts, boneless, Western 7 
Butts, regular, Western @18%4 
Hams, Western, fresh, 10@12 Ibs. av... 21 
Picnic hams, West. fresh, 6@8 Ibs. av 15 
Pork trimmings, extra lean...... 18 
Pork trimmings, — 50% lean « 12 
Spareribs ........ woccccvccccccccccovcs @13 
Regular hams, 8@10 Ibs. av...........22 25% @26% 
Regular hams, 10@12 Ibs. pd a ee 24%,€@251, 
Regular hams, 12@14 Ibs. av........... 24 *@24 ‘ 
Skinned hams, 10@12 9 Binccescsceea 26 27 
Skinned hams, bt try ) Seer 25 26 
Skinned hams, 16@18 Ibe. — are 24% @25 
Skinned hams, 18@20 Ibs. av........... 24%, @25 
Picnics, 4@6 Ibs. av.......cecccccccces 20 2 
PeORNCR, Gare FOR, BV ec cccccessccecccces 19 

City pickled bellies, 8@12 Ibs. av...... 21% @22% 
Bacon, boneless, Western............... 2714 @28%4 
i Pr aa ce ep éeenpened 2614 @27% 
Rollettes, 8@10 lbs. av............005- 22 @23 
DOSE BORER, TIRE. occ cccccwccceccccces e3 
Pre rr rer rrr 24 


FANCY MEATS 





Fresh steer tongues, untrimmed..... 16c a pound 
Fresh steer tongues, 1. c. trimmed... 28¢ a pound 
DOMINO, BOER cccccccceccccccece 30c a pound 
Sweetbreads, veal ...........-ee00% - 7Oc a pair 
Beef kidneys ............++ coccccces 12c a pound 
Biwttem REGREFD 2. cccccccccccccce +. 4c each 
aren, Dy pedieeessssatecevbecanee 29¢ a pound 
GRORTED ccccccccceccceccocosccccocce l4c a pound 
Beef hanging tenders..............+. 30¢ a pound 
Lamb fri o60veceseesnsencvecese +. 12c a pair 
' 
BUTCHERS’ FAT 

Shop Fat ..... acegkecenaceééecesed $ 1.25 per cwt. 
Breast Fat ....ccccccccccccccccees - 2.00 per cwt. 
Edible Suet ........es+ee0- occccecs 3.00 per cwt. 
Inedible Suet ........... ee 2.50 per cwt. 


GREEN CALFSKINS 


5-9 914-12% 12%-14 14-18 18 up 
2.00 








Prime No. 1 veals...11 1.75 1.95 2.25 
Prime No. 2 veals...10 1.55 1.75 1.80 1.95 
Buttermilk No 1.45 1.65 1.70 
Buttermilk = 1.30 1.50 1.55 
_— ~~ y. .65 -90 95 1.10 

Number e -65 -90 85 1.10 

BONES AND HOOFS 
Per ton. 


Round shins, peer delivered basis... 
ght, delivered basis... 

Flat shins, hone’ “delivered basi 
delivered basi: eee 
Thi =" blades a buttocks.......... 
WEED ROSES cccccccccccccccccceccces 
Black a striped hoofs............+. 








PRODUCE MARKETS 


BUTTER. 
Chicago. 
@25% 


4 @ 24 


New York. 
Creamery (92 score)..... 
Creamery (90-91 score) ...234 


@26% 
2534 @25% 
Creamery firsts (88-90 


GONG) nescccevizrovese 23% @24 24 @24% 
EGGS. 
Extra firsts ..........+++ 19%@20 i.e esese 
Pirets, freak ....scccccss 19t@19% @20% 
URMNIGD 6c ccvccccesdces coveseses @22 
LIVE POULTRY 

BE) ococcncaetaneeaaen 16 @17% 15 @19 
rr re 7 Gee ts ene wenndeos 
BEE. ecccsecceeceeges 14 @17 15 @20 
 BORONNE. co ccewevewes 13 @13% @l4 
MEE wedwocvareseeseeee 10 @li4 @l4 
BENE wectccecsegseeecrese 8 @ll @1o0 
SD evi veversewneres 14 @18 @20 


DRESSED POULTRY. 

Chickens, 36-42, 

Chickens, 43- 54, 

Fowls, 31-47, 
48-59, fresh .... 1, 

60 and up, fresh 2 @22h% 23 





@22 
@23% 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, June 16: 





——— J une-——_ ---———- 

10. 11. 13. 14. 16. 
Chicago ....... 24% -24% 5% 25% 
New York.....254 26 
Boston ..... 26% 26% 
Philadelphia .. 1g 25% 2 2614 
San Francisco. .26 26 26 





Wholesale prices carlots—fresh centralized—90 
score at Chicago: 


24% 24% 24% 25 25% 25% 


Receipts of butter by cities (lb.—Gross Wt.): 









This Last —Since January 1.— 
week. week. 1938. 1937. 
Chicago. 5,701,791 5,834,210 123,167,309 106,454,261 
New 
York. 5,066,312 5,468,045 128,298,200 106,835,6. 
Boston. 1,542,914 1,603,207 40,321,652 
Phila... 1,204,055 1,604,298 35,861,781 34, "933,293 





Total.13,515,072 14,509,760 327,648,942 285,776,669 


Cold storage movement (Ibs.—Net Wt.): 





In Out On hand Same day 

June 16. June 16. Juneil7. last year. 

Chicago ...679,122 59,034 26,709,648 12,555,685 
New York .406,788 87,301 9,916,136 4,912,289 
Boston ....Holiday Holiday Holiday 2,000,562 
Phila. . 54,570 32,076 3,008,999 1,609,900 
Total. 1,140,480 178,411 39,634,783 21,078,436 
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oe i anenemmmeatte 
— 


BEEF ec PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS e BACON ec LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH ee ee ee ee | TOPEKA, KANSAS 


i= HORMEL 


























Philadelphia Scrapple a Specialty 





227) ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 





Main Office and Packing Plant 
Austin, Minnesota 

































THEE. KAHN’SSONSCO. NATUR rE AND 
CINCINNATI, O. Si naa 
“AMERICAN BEAUTY” Superb Quality 


HAMS AND BACON 


Straight and Mixed Cars of Beef, 
| Veal, Lamb and Provisions 


in these imported 
canned Hams. 


Try a Case Today 


AMPOL, 


" 380 Second Ave., New York, N. Y. 


Represented by 


EW YORK PHILADELPHIA Weeemeatos BOSTON 
H.L. Woodruff W. C. Ford Clayton P.Lee P.G. Gray Co. 
437 W. 13thSt. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 





















































| e e - . * 

| Wilmington Provision Company | | || Arbogast & Bastian Company 
TOWER BRAND MEATS MEAT PACKERS and PROVISION DEALERS 

Slaughterers of Cattle, Hogs, WHOLESALE SLAUGHTERERS OF 

Lambs and Calves CATTLE, HOGS, SHEEP AND CALVES 

! WILMINGTON menceursomn INSPECTION cLAWARE U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. | 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each insertion. 
Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 











Men Wanted 


Position Wanted 


Equipment for Sale | 








Salesman for Boston Territory 

Wanted, sales agent to sell our meat 
covering products on commission basis, 
covering Boston and adjacent territory. 
Exclusive agency for right party. 
W-175, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 
City. 


e Foreman 

Now available, Chicago man who 
seeks connections in Chicago or vicinity. 
Can make all brands of sausages and 
specialties, ham, bacon, boiled ham, loaf 
goods, etc. W-173, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 


Sausag: 








Position Wanted 








Packer Sales Promotion 

Some smart packer interested in wider mar- 
gins, more volume on branded items, can get 
real salesman with advertising training who 
knows how to build car route and branch 
house sales by proper promotion. Now em- 
yloyed. West preferred. W-277, THE NA- 

IONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, IL. 





Experienced Hide Man 


Position wanted by man with seventeen 
years’ experience as foreman, superintendent, 
buyer and receiver at Chicago, Riverpoints 
and the Southwest. First class recommenda- 
tions. Will go any place. W-280, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chieago, IL 





Superintendent 


Practical operator, long experience beef and 
pork, killing, cutting, and all production de- 
partments, fides, skins and rendering. Knows 
yields, costs and markets. Prefer large or 
medium size plant. Available Sept. 1st. Now 
employed. W-281, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago, IL. 





Sausagemaker 


Position wanted by expert sausagemaker 
with 20 yrs. experience in all kinds of sausage 
and meat specialties. Can take full charge and 
conduct all operations on profitable basis, 
maintain uniform quality and overcome spoil- 
age and other difficulties. Can use slow or 
quick cure for meats. Also make open kettle 
lard. W-282, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





Cost Accountant 
Expert, with eight years experience in set- 


ting up cutting tests of all kinds, wants posi- 
tion with reliable packer. Thoroughly experi- 
enced in breakdown of hogs, daily and weekly 
short form tests, also actual cut out tests and 
price equivalents on cuts of meats. Age, 32. 
Send replies to K. L. Parker, 1318 Markwood 


Avenue, Indianapolis, Ind. 





Sewed Casings 

Position wanted by foreman with ex- 
cellent references and long experience 
on all types of casings. Capable of or- 
ganizing on economical basis. Willing 
to go anywhere. W-285, THE NA- 
TIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Plant Superintendent 


General plant superintendent with years of 
Practica! operating experience in beef or pork, 
illing, cutting, processing. manufacturing, 
éte. Can handle labor efficiently and get re- 
sults. Can keep production costs at minimum 
throughout plant and produce quality prod- 
ucts. References. W-273. THE NATIONAL 
— 300 Madison Ave., New York 

ty. 
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Sausage Foreman 


Now available, sausage foreman with man 

yeeee practical experience manufacturing a 

inds of sausage and meat specialties. Can 
manage sausage department on profitable 
basis, large or medium en Under- 
stands costs and yields and expert in handling 
help. Willing to leave Chicago. W-265, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 








Miscellaneous 








For Rent 

Newark, N. J. Available for imme- 
diate occupancy—100% location for 
wholesale provision or beef firm. Prem- 
ises include complete _ refrigeration, 
rails, ete. W-284, THE NATIONAL 
PROVISIONER, 300 Madison Ave., 
New York City. 


Deutsches Fleischer Fachbuch 

Second shipment arrived at a very 
reduced price. All there is to know 
about sausage and cured meats. Over 
400 pages. Overcome your troubles. 
Put new sausage on the market. For 
price write to John Polzmacher, Potts- 
ville, Pa. 











Equipment Wanted 








Silent Cutter 
Wanted, to buy, 100 pound capacity, 
direct connected, AC current, silent cut- 
ter. W-279, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Dry Rendering Mchy. for Sale 


For sale, 500-ton crackling press with quick- 
lifting cylinders and pump, Hydraulic Press 
Mfg. Co. make; two 5 x 8 horizontal cookers; 
one bone crusher. All A-1 condition. Reason- 
able. FS-259. THE NATIONAL PROVISIONER, 
300 Madison Avenue, New York City. 


Guaranteed Good Rebuilt Equip. 


2- 500 ton Hydsyetie Curb Presses; 2 Me- 
chanical va. 0. Double-Arm Meat Mixers; 
1 Allbright Nell 2% ft. x 5-ft. Jacketed Dryer; 
3 Anderson No. 1 Oil Expellers with 15-HP, 
AC motors: 1- 500 ton lee gga Curb Press; 
1 Hottmann 1000-lb. twin-screw mixer; two 
4-ft. x 9-ft. Mechanical Mfg. Co. Lard Rolls; 
2 Jay-Bee Hammer Mills, No. 2, No 
Cracklings; one 24-in. x 20-in. T 
frey Hammer Mill; 1 No. 1 CV &M 
3 Bartlett & Snow Jacketed Tankage 
10’ dia.; 1 “Boss” No. 166 Meat Chopper; 1 
“Buffalo” No. 23 Silent Cutter. 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles, Grinders, Cookers, 
Hydraulic Presses, Pumps, etc. We buy and 
sell from a single item to a complete 

CONSOLIDATED PRODUCTS CO., 

14-19 Park Row, New York City 


The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for 
our 10-day free trial offer. B. H. Bunn 
Co., 7609 Vincennes Ave., Chicago, IIl. 











Hoists and Droppers 


For sale, 2 latest type geared beef 
hoists, motor-driven with A.C. motors; 
2 droppers for dressing beds. A-1 condi- 
tion. Practically new. FS-274, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Frick Ice Machine 


For sale, ice machine, Frick, 24-ton capac- 
ity, direct-connected to 10 in. x 10 in, steam 
engine. Price reduced to $1,000. Brine pump 
for this machine, price reduced to $50. Used 
but in good condition. For full particulars 
write to Geo. H. Alten, P. O. Box 426, Lan- 
easter, Ohio. 





Equipment for Sale 








Frick Ice Machine 
For sale, Frick ice machine, 40-ton 
rated capacity. Compressor 9 x 9. 2 
Condensers. 50 H.P. motor. Complete 
unit in excellent condition. Very reason- 
able. N. E. Polster, 2185 E. 14th St., 
Cleveland, Ohio. 


Cutters, Grinders, Mixers 

60 Buffalo Self-Emptying Silent Cutter; 45 
Buffalo Self-Emptying Silent Cutter; 43-B 
Buffalo Silent Cutter; 32 Buffalo Silent Cutter; 
combination 32 Silent Cutter and 56-B 
Grinder; 66-B Buffalo Grinder; 56-B Buffalo 
Grinder; 1500 Ib. Buffalo Mixer; 1000 Ib. 
Buffalo Mixer; 700 Ib. Buffalo Mixer. Guar- 
anteed like new. FS-278, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 
City. 











SELL 
Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 




















The National Provisioner 














Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 


THE 


CASING HOUSE 
Beatn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YoRK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 





PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 











To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 





Leeds 9 ENGLAND 


ry a8 JA Rrfect je 


Enjoy Chicago’s unequaled pro- 
gram of summer sports and luxu- 
rious living in the cooling breezes 
of Lake Michigan, at The Drake. 


A. S. Kirkeby, Managing Director 

















GEO. H. JACKLE 
Broker 


' Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 
















FEARN LABORATORIES. IN¢ 


CHICAGO, ILL 





Week Ending June 25, 1938 




















HAVE YOU ORDERED 


The MULTIPLE BINDER 
FOR YOUR 1938 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be easily filed in this Binder 
Cost to subscribers, $1.50 plus 20c postage. 
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The firms listed here are in partnership with you. 
The products and equipment they manufacture and 
the services they render are designed to help you 
do your work more efficiently, more economically 


and to help you make better products which you 
can merchandise more profitably. Their advertise- 
ments offer opportunities to you which you should 
not overlook. 











Allbright-Nell Co.......... Third Cover Legg Packing Co., Inc., A. C........ 48 
po a oe 9 Rat @& Co. Ene. BOPUR. 2. cece cece 57 
American Spice Trade Association... 32 ES oes tle ks chime o8 3 
I eee ds cen 55 
Arbogast & Bastian Co............. 55 Mayer & Sons Co., H.J...........-. 18 
Armour & Company SS Cee 12 McMurray, BR tana ek hse 6 ee 42 
Armstrong Cork Products Co....... 10 Meyer, H. H. Packing Co........... 53 

PITT UNI, SIO, gcc ce sccececes 26 
Baker Ice Machine Co.............. 24 I nab de ven eeeaws 36 
A POI, oot ceed eveces 42 Morrell & Co., Jom... . 0... cccccces 55 
a ay Rae ee arr 48 

National Electric Screen Co......... 48 
Coleen one Gen BoP... ccc cccces 52 NWinagare Biower Go. .........0....c000: 28 
Carrier CORRORMEIOM ... ccc ceccaces 26 
Cincinnati Butchers’ Supply Corp... 6 Oppenheimer Casing Co............ 57 
Cudahy Packing Co................ 57 es ee 57 
Dold Packing Co., Jacob............ 53 Pomona Pump Co................. 28° 
eet at i a aaa ee 57 Powers Regulator Company........ 27 
du Pont, E. I. de Nemours & Co., Inc.. 21 Preservaline Mfg. Co.............. 32 
Electric Auto-Lite Co.............. 26 Randall, R. T. & Co................ 28 

Rath Packing Company............ 53 
Fearn Laboratories, Inc............ 57 NE BUG, Fe nk ce ke ieee ices 48 
Felin, John J. & Co., Inc............ 55 

Smith’s Sons Co., John E. .Second Cover 
Griffith Laboratories, The.......... 30 Staley Mfg. Co., A.E....... Front Cover 

NN Ss WET hoi 5 ciocarerneime cc oe 23 
Ham Boiler Corporation........... 8 Stedman’s Foundry & Machine Wks.. 36 
Hercules Powder Co., Inc........... 46 Stevenson Cold Storage Door Co..... 26 
Hoffman, J. S. Co............++5-- 48 Stokes & Dalton, Ltd............... 57 
Wrowene: © Co., GeO. As... ccc cece 55 Swift & Company........ Fourth Cover 
Hunter Packing Co................ 53 Sylvania Industrial Corporation. .... 7 
ks kno oad hebae neeace 57 Taylor Instrument Companies....... 28 
Jamison Cold Storage Door Co...... 26 
Jourdan Process Cooker Co......... 22 Vogt & Sons, Inc., F.G............. 53 
Kahn’s Sons Co., E.............5-- 55 Williams Pat. Crusher & Pulv. Co.... 36 
Kalamazoo Vegetable Parchment Co.. 11 Wilmington Provision Co........... 55 
Kennett-Murray & Co............. 42 Wilson & Company................ 5 
0 Se er er ee 53 
Bee Wt GI ik oe hic ewe cawees .. 53 York Ice Machinery Corp........... 24 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 
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No. 7Il 


HAM RETAINERS 


Now is the time to replace those old Today, most ANCO Retainers are made 
worn out ham cooking forms with ANCO of Stainless Steel; however we also make 
modern Ham Retainers. Improvements numerous styles and shapes of steel, heavily 
made by us have caused hundreds of tinned. No matter what your requirements 
packers to adopt ANCO Retainers as are, you will find that there is an ANCO 
their standard. Retainer to fulfill them. 





Write for new Catalog and prices today. 


THE ALLBRIGHT-NELL CO. 


EASTERN OFFICE WESTERN OFFICE 
117 LIBERTY ST. 5323 S. WESTERN BOULEVARD 111 SUTTER STREET 


NEW YORK, N. Y. CHICAGO, ILLINOIS SAN FRANCISCO, CAL. 











No. 657-1 


No. 657 M No. 657-2 











Pride Washing Powder’s suds work wonders with the 
greases and stains that make packinghouse cleansing 
particularly difficult. Whatever the surface—metal, wood, 
stone, tile, brick, or porcelain—the clean-up job is efficiently 
done; the clean-up hours are shortened. Science-checked in 
our chemical laboratory, work-tested in our own plant, Pride 
is a packinghouse product for a packinghouse job. Packed in 
200-lb. barrels, 125-lb. drums, 25-lb. pails. No matter where 
your plant is located, there is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


eas . . . hard-working . . . richly soapy... 
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